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“Your home should be 
the most comfortable place . 
you can imagine.” 
-BUNNY WILLIAMS 
designer of our 2015 Idea House in ^ . 
Charlottesville, VA ' 


MARYLAND’S BEST 
CRAB SHACKS 


^ ^ S 


COMEBACK-COTTAGES 
OFtlEWTIRLEAMS 



Ki'tchenAid” 



PRESENTING 
A KITCHEN 
FOR THOSE 
WHO COOK 
OUTSIDE THE 
BOOK 


Behold, the first-ever black stainless suite of appliances. 
With revolutionary cooking, cleaning and cooling 
features and a chef-inspired design, its potential is 
as endless as your creativity. 

kitchenaid.cotn/bold 



02015 KhciienAid. All rights reserved. 





ANTONIO MELANI 

Haleen peep-toe slingback, $89.99. Erika peep-toe heel, $89.99. Novah T-strap, $110 


Dillard’s 

The Style of Your Life. 


Dillards.com . 1 .800.345.5273 












CHRONIC 



MIGRAINE 

'T HAVE TO FLATTEN ME 


Discover treatment options and ways to manage your Chronic Migraine. 

If you're getting hit by migraines with 15 or more headache days a month, each lasting 4 hours 
or more, talk to a headache specialist and learn how you can fight back. Visit us online. 

myChronicMigraine.com 
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WHAT’S INSIDE 

IDEAS & INSPIRATION FROM ACROSS THE SOUTH 


70 

“WE ARE ONE” 

The city of Charleston, SC, 
responds with compassion 
and unity to the shooting of 
nine churchgoers. 


76 

THE COMEBACK 
COTTAGES OF NOLA 

Ten years after Hurricane 
Katrina, Julia Reed reports on 
the Holy Cross neighborhood. 


84 

THE 2015 SOUTHERN 
LIVING IDEA HOUSE 

Bunny Williams designs 
a Virginia farmhouse to 
celebrate comfort and nature. 


HOME AWARDS 

18 I BEST NEW HOME A 

romantic stunner in NC 

32 I BEST EXTERIOR MAKEOVER 

Reviving the charm of a 1930 

Nashville Colonial 

40 I BEST KITCHEN Check out 

this classic yet sleek space. 

42 I BEST COMMUNITY 
REVITALIZATION Building 
and repairing homes brings 
new life to Tennessee’s Hard 
Bargain neighborhood. 


STYLE 

47 I INSTANT CLASSIC The $29 
Statement necklace 

48 I SIGNATURE SHADE Teal 

50 I WEAR THIS TO THAT For a 
look that says outdoor rugged- 
ness with a lady’s touch 

51 I SOUTHERN VANITY Eight 
products to tame summer hair 
and help your blowout last 

52 I SOUTHERN BEAUTIES 
Musician Rhiannon Giddens 


TRAVEL+CULTURE 

57 I SCENIC ROUTE Find the 
best blue crabs on Maryland’s 
Eastern Shore. 

64 I SOUTHERNERS Fashion 
entrepreneur Natalie Chanin 


COOKING 

113 I HOSPITALITY Grilling 
pizzeria pies at home 
120 I SOUTHERN CLASSIC 
Master iced tea— not bitter but 
also not too sweet. 

122 I SLOWDOWN Simple, 
versatile fresh tomato sauce 
from a slow cooker 
124 I QUICK-FIX SUPPERS Pasta 
salad, soup, and sandwiches 
130 I THE NEW SUNDAY SUPPER 
Fresh lady peas, three ways 
132 I SAVE ROOM Granitas: 
icy and refreshing, flavorful, 
and lighter than ice cream 


IN EVERY ISSUE 

8 I Recipe Index 
10 I Life at Southern Living 
14 I Community Cookbook 
118 I Test Kitchen Academy 
136 I Southern Journal 



“WE USED STONE QUARRIED 
IN WEST VIRGINIA TO CONNECT 
THE FARMHOUSE TO ITS LOCATION 
IN THE FOOTHILLS OF THE BLUE 
RIDGE MOUNTAINS.’’ 

Page 102 


ON THE COVER photograph by LAUREYW. GLENN ~ styling by HEATHER CHADDUCK HILLEGAS and ELLY POSTON 
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AUGUST RECIPES 


• QUICK PREP • PARTY PERFECT •MAKE-AHEAD •GLUTEN FREE 



Beverages 

•• Classic Sweet Tea, p. 120 

Mains 

• Buttermilk-Lady Pea Soup 
with Bacon, p. 131 


Crispy Eggplant, Tomato, 
and Provolone Stacks with 
Basil, p. 128 

Diablo Farfalle, 
p. 123 

Lady Pea-and-Corn Patties, 
p. 131 


Open-Faced Shrimp-and- 
Avocado Sandwiches, p. 127 

Smoked Chicken Pizza with 
White Barbecue Sauce, p. 117 

Smoked Sausage, Grilled 
Corn, and Sweet Onion 
Pizza, p. 117 


•• Summer Corn-and- Golden 
Potato Chowder, p. 126 

*• Summer Pasta Salad 
with Lime Vinaigrette, 
p. 124 

• Ultimate Cheese Pizza, 
p. 117 

• Vodka- Cream Sauce with 
Penne,p. 123 

• Zucchini Stuffed with 
Lady Peas, p. 131 

Sides 

•* Creole Rice, p. 123 

• Lady Peas, p. i3i 

Sweets 

•• Chocolate Milk Granita, 
p. 134 

•• Cucumber-Basil Granita, 
p. 134 

• Grilled Pineapple Dessert 
Pizza, p. 115 

•• Orange Cream Granita, 
p. 134 

•• Raspberry Limeade 
Granita, p. 134 

Extras 

•* Blackberry Chambord Jam, 
p. 14 

• Homemade Pizza Dough, 
p. 116 

• Lime Vinaigrette, 
p. 124 

•* Old Timey Pickles, 
p. 14 

• Simple Syrup, p. 120 

•* Slow- Cooker Tomato 
Sauce, p. 122 


EDITORIAL OFFICES: 2100 Lakeshore Drive, Birmingham, AL 35209. CUSTOMER SERVICE: Southern Living, PC. Box 60001, Tampa, FL 33660-0001; 800/272-4101. 
Customer service online 24 hours a day: www.southernliving.com/customerservice. SUBSCRIBERS: If the Post Office alerts us that your magazine is undeliverable, 
we have no further obligation unless we receive a corrected address within two years. Your bank may provide updates to the card information we have on file. 
You may opt out of this service at any time. MAILING LIST: We make a portion of our mailing list available to reputable firms. If you prefer that we not include 
your name, please call or write us. (See Customer Service, above.) REPRINTS: Wright’s Media, 877/652-5295 
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8 Days on the Columbia 
6c Snake Rivers 

Follow the trail of 
Lewis 6c Clark 

Complimentary Wine Tastings 



River Cruising Done Perfectly™ 




w Attentive Service 

i ^ Travel through the 
. Columbia River Gorg( 


Spokane i 

Lewiston 

Richland Clarkston 


2*mah M' Hood The Dalles 
■ Falls 


Call Toll-Free 

1 - 800 - 460-3504 


www.americancruiselines.com 
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The Spirit of New Orleans 


NEW ORLEANS: 
BEHIND THE SCENES 




NANCI MCVILLE calls it the Sunset House, 
because you can watch the sun set over the 
levee from the backyard. She and her husband, 
Freddie Lonzo, a jazz trombonist (and artist 
in residence) at Preservation Hall in New 
Orleans, like to listen to the tugboats blowing 
their horns on the Mississippi River, and 
sometimes Freddie will blow his trombone 
back at them. Most of all, they love their 
neighborhood. Holy Gross in the Lower 
Ninth Ward, which was devastated by 
Hurricane Katrina 10 years ago. “I came 
here because I wanted to be part of the 
revitalization of the city,” says Nanci, 
a special education teacher. “I wanted 
to be in the middle of it.” 

Now, thanks to the efforts of groups 
like the Preservation Resource Center 
(PRC), which Southern Living is honoring 
this month with its A. Hays Town Award 
on page 76, the Holy Gross neighborhood 
is getting back on its feet. The PRC 
believes in the healing power of great 
neighborhoods, strong communities, and 
buildings with character. By saving and renovating classic New Orleans homes that 
had been neglected or abandoned— through a program called Operation Comeback— 
they’ve attracted people like Nanci and Freddie who are helping the area renew its spirit. 

The Southern Living photo crew got a taste of that spirit when they spent nearly 
a week in May shooting PRC homes in the Lower Nine. Armed with a wagonful of 
flowers, some sod, and a power washer, they helped make these bright homes look 
their best, and the neighbors welcomed them with open arms. People offered them 
water and sodas to get through the long, hot days. Nanci brought out some Italian 
cookies and Prosecco, with little nets over the glasses to keep the bugs away. And 
Freddie got them tickets to a performance at Preservation Hall, the institution that 
is doing for jazz what the PRC is doing for homes. 

When the SL photo team got back to Birmingham, I realized it hadn’t just been an 
exhausting week but also an emotional one. Friendships had been made, and you could 
tell from their expressions that something special had happened 
in the Lower Ninth Ward. One staffer said it had been the most 
rewarding story she had worked on all year. I think you can see 
that emotion in Hector Sanchez’s photographs, and I hope Nanci, 

Freddie, and all our new friends in New Orleans will see it too. 


Nanci McVille 
and Freddie 
Lonzo 


Ten years after Katrina, a neighborhood finds its footing 


SID EVANS, EDITOR IN CHIEF 

SID@SOUTHERNLIVING.COM 


Photographer 
Hector Sanche 


power washes 
a sidewalk to 


prep for a shot. 


■ ■ The view from the 
levee next to Freddie 
and Nanci’s home in 
New Orleans’ Holy 
Cross neighborhood 


10 I SOUTHERNLIVING.COM | AUGUST 2015 








ON WEEKENDS, 

I TELL THE SUN , , 
WHEN TO RISE/’ 


^ Insyhctive 

^ fairhirtninruj 


technology 

We made between-the-glass blinds and shades powered by Pella® Insynctive™ 
technology just for you. Control them by remote or from your smartphone* - so 
mornings can start when you want them to. Because at Pella, we don't make 
windows for houses - fo r pe^pU. 

For more information, visit pella.com/people or ca II 888-210-0972. 

* Requires connection to a compatible home automation system through the Insynctive Bridge. 



©2015 Pella Corporation 





‘‘H01VD0 
YOU SPOIL 
YOUR 
PETS?” 


TIME INC. 

Chief Executive Officer: JOSEPH RIPP 

Executive Vice President: EVELYN WEBSTER Chief Content Officer: NORMAN PEARLSTINE 
Group Publisher: GREG SCHUMANN 

SoulliemLiving 



Editor in Chief: SID EVANS 
Creative Director: ROBERT PERINO 

General Manager: WHITNEY CHEN WRIGHT Senior Executive Editor: KATY MCCOLL 
Digital Managing Editor: GRANT DUDLEY Executive Editor: JESSICA S. THUSTON 




1 /— — - 

Deputy Editor 

JENNIFER V. COLE 

Art Director 

PAUL CARSTENSEN 


■ ■■ 


1 

Senior Editors 

steH^en p. bender 

Special Editions Art Director 

JENNIFER D. MADARA 

Associate Art Director 

TIM KILGORE 

,'7 





WIgoweni 



“I take Khaki 
everywhere 
with me. 
Meeting new 
people who 
will pet her 
is her favorite 
thing.” 



“These boys 
get the royal 
treatment by 
sleeping in 
our king-size 
bed!” 



“Playdates for 
Cooper and 
his little 
sister, Mia.” 


STEPHANIE GRANADA 
Associate Editors 
TRAVIS ANDREWS 
ELLY POSTON 
PATRICIA WEIGEL SHANNON 
ASHLEY RIDDLE WILLIAMS 
Assistant Editors 
HANNAH HAYES 
BRENNAN LONG 

Test Kitchen Director 
ROBBY MELVIN 
Test Kitchen Professional 

PAM LOLLEY 

Office Manager 

KELLAH BAILEY MCGOliGH 

Editorial Assistants 

MARIAN COOPER 
PAT YORK 

Copy Chief 

SUSAN EMACK ALISON 
Assistant Copy Chief 
LIBBY MONTEITH MINOR 
Recipe Editor 
JOANN WEATHERLY 

Production Director 

IN DAVIS1 

Production Assistant 

RACHEL ELLIS 

Editorial Fello\A/s 

PAIGE GRANDJEAN 
KAYLEE HAMMONDS 
GRACE HAYNES 
HANNAH NORLING 
ABIGAIL WILT 

Editors-at-Large 

RICK BRAGG 
JAMES FARMER 
JENNA BUSH HAGER 
KIMBERLY SCHLEGEL WHITMAN 

Contributing Editors 

LINDSEY ELLIS BEATTY 
MARIAN COOPER CAIRNS 
KIM CROSS 
SUSAN STILES DOWELL 
ALLISON CLOCK 
DAVID HANSON 
REBECCA LANG 
ROBERT MOSS 
MIMI READ 
JULIA REED 
SUSAN SULLY 


Senior Designer 

BETSY hAm/mm LOVELl' 

Director of Photography 

JEANNE DOZIER CLAYTON 
Photo Editor 
PADEN REICH 
Associate Photo Editor 
KATE PHILLIPS ROBERTSON 


“Marley has 
his own 
special 
blanket for 
naps on the 
couch.” 


Style Director 

HEATHERCMinOlieK HILLEGAS 

Senior Photo Stylist 

BUFFY HARGETT MILLER 

Prop Stylist 

CAROLINE MURPHY CUNNINGHAM 

Director of Food Styling 

ERIN MERHAR 

Photographers 

ROBBIE CAPONETTO 
LAUREYW. GLENN 
ALISON MIKSCH 
HECTOR SANCHEZ 

SOUTHERNLIVING.COM 
Senior Product Manager 
NINAIORG 
Lead Developer 

JASON DEPEAUX 

TECHNOLOGY & 

PRODUGT ENGINEERING 
CTO and Executive Vice President 

COLIN BODELL 
Senior Vice Presidents 
GEORGE LINARDOS 
JOHN NIMONS 
ERYNN PETERSEN 
Vice Presidents 
LINDA APSLEY 
TODD CHANDLER 
ROBERT DUFFY 
JONATHAN FEIN 
AMANDA HANES 
HUGUES HERVOUET 
LEON MISIUKIEWICZ 
KEITH O’SULLIVAN , 

BEN RAMADAN 
ERIC SCHOONOVER 
VITA SHEEY 
JIMMIE TOMEI 



T*, 




Contributors 

STACY ALLEN 
EMILY C. BEAUMONT 
SUSAN NASH GILPIN 
DANNY LASSETER 
CHRISTINA NAVA 
ELLEN S. PADGETT 
JENNA SIMS 


“Uh... birthdays, 
of course.” 


Publisher: RON KING 

Executive Director, Brand Development: KRISTEN PAYNE 
Executive Director, Marketing: ROSE TILSON 


ADVERTISING OFFICES 


“This is Posie, 
a Norwich 
Terrier, and 
Radar, a Garin 
Terrier. I used 
to sleep 
wedged 

between them.” 


“My husband 
and I take 
Harley to 
the lake 
every 
weekend! 
He loves to 
retrieve.” 






ATLANTA 

Integrated Account Managers: 
HOLLY BELK, BETH CAIRNS 
Regional Business Development Director: 

BILL SYRETT 
Advertising Director, State Magazines: 

HOKE CARTER 
Sales & Marketing Assistant: 

JULIE MAYO 

BIRMINGHAM/DIRECT RESPONSE 
Integrated Account Manager: 

ALISA BOONE 

CHICAGO 
Advertising Directors: 
CHOGIE FIELDS 
(Chicago and Dallas) 
KIM KRUBECK 
(Chicago and West Coast) 
Sales Assistant: S 


MARKETING 
Creative Director: CHRIS HOKE 
Associate Marketing Directors: 

KRISTEN BRYAN 
CLAIRE ROCK 
Associate Digital Director: 
CAITLIN GAROFALO 
Marketing Manager, Homes & Licensing: 

MISTY CHANDLER 
Assistant Marketing Manager, Homes &. 

Licensing: KATHRYN LOTT 
Marketing Managers: EMILY BOEHLING, 
CHRISTINA CANGEMLJENN HALL 
Designer: NICOLE STATUTI 
Research Manager: 
TEAH JACKSON 
Fellow: KATY SOUTH 

PRODUCTION 
Group Production Director: 
CASEY CUNNIFFE 
Production Dire^tor;,y||BIHHtt 
OperatiarrS'Manager: JAMIE ELLIOTT 
.Ad Services Specialist: JOE GESSLEIN 

CONSUMER MARKETING 
Marketing Director: JEN CHA 
Associate Director, Strategic Planning: 

RACHEL FREED 
Financial Planning Manager: 

MARK PEDALING 
Senior Marketing Managers: 
KARLA CORREA, KAREN NEWLANDS, 
KAREN PAEK 

Marketing Managers: ZAK CARRAZZONE, 
AGGIE CRONIN, MELANIE PISELLI 
Associate Manager: ASHLEY LARMOND 
Assistant Managers: AMY DWARNIK, 
LAUREN EVANS, CHRISSY ZUTTY 

RESEARCH & INSIGHTS 
VP, Consumer Research & Insights: 

BARRY MARTIN 
^ Business Research & Insights: CARYN KLEIN 
Executive Director: LEE ANNE BAER 
Research Director: BRIDGET SELLERS 
Senior Associate Research Manager: 

MICHELLE LECKIE 


DALLAS 

Integrated Account Manager: 

JENNIFER HEDGES 

Sales Assistant: JULIE SEGOVIA 

DETROIT 

Integrated Account Manager: MARY MURPHY 
Sales Assistant: DEBRA JACOTT 

NEW YORK 

Advertising Director: MEGAN GUZZO 
Integrated Account Managers: BRITTANY AUER, 
AJA KOENIG, GERARD SIMMONS 
Sales Assistants: NOREEN CONLON, 
MACYSIRMANS 

WEST COAS^ 

integrated Account Manager: MARISSA ROY 
Sales Assistant: LAUREL THEREN 

CLASSIFIEDS Media People 

PUBLIC RELATIONS 
SVP, Brand Communications: DANIEL KILE 
VP, Communications: BETH MITCHELL 
Associate Director of Communications: 

NOORA RAJ 

Coordinator: KALEIGH RICHTER 

FINANCE 

Senior Vice President and General Manager: 

ALISON FRIED 

Vice President: DON LIGHTER 
Executive Director: SHERRY WOLFE 
Directors: BRETT RICHARDS, SELIM TARGAY 
Senior Manager: GREG BROWN 
Associate Manager: LINDA LUKE 
Analyst: CYNTHIA ESSARY 

DIGITAL 

Senior Vice President, Lifestyle Digital: 

KEVIN HEERY 

Vice President/General Manager: 

PAMELA RUSSO 

TIME INC. 

Corporate Executive Vice Presidents: 

JEFF BAIRSTOW, RICH BATTISTA, 

LYNNE BIGGAR, COLIN BODELL, 

MARK FORD, GREG GIANGRANDE, 
LAWRENCE A. JACOBS, EVELYN WEBSTER 

SVP, Chief Data Officer: DR. JT KOSTMAN 
SVP, Advertising Sales & Marketing: 

ANDY BLAU (Finance), PRIYA NARANG 
(Marketing) 

SVP, Sales: MARK ELLIS 

VP, Digital: DAN REALSON 

VP, Creative Director: CARA DEOUL PERL 

VP, Marketing & Sales Development: 

CHERYL DIMARTINO 
VP, Database Marketing: 

MARY WOJCIECHOWSKI 

VP, Marketing Ad Solutions: STEVE CAMBRON 

VP, Finance: NANCY RYAN 

SVP, Video: J.R. MCCABE 

VP, Digital Ad Operations: NANCY MYNIO 

VP, Yield and Programmatic: 

KAVATA MBONDO 

SVP, Southern Progress Corporation: 

BRUCE LARSON 


PRINTED IN THE U.S.A. 





Trademarks © Mars, Incorporated 2015. Westie image and tray shape are ® trademarks. 



COMMUNITY COOKBOOK 

BUILD A BETTER LIBRARY, ONE GREAT BOOK AT A TIME 



Canning is a long-honored summer pastime in 
the South. From peaches to cucumbers, we have 
too much goodness to enjoy in just one season. 
Linda J. Amendt’s collection of state fair award- 
winning recipes offers classic and modern ways 
to put up summer’s bounty to savor year-round. 



BLACKBERRY 

CHAMBORDJAM 

This jam blends blackberries 
and Chambord, a black 
raspberry liqueur that brings 
out the flavor of the fruit. 

5 V 2 cups seedless blackberry 
pulp (about 6 [18-oz.] 
packages blackberries, 
crushed and pressed 
through a fine-mesh sieve 
twice) 

1 (1.75-oz.) box powdered 
pectin 


Vi tsp. unsalted butter 
(optional) 

7 cups granulated sugar 
V4 cup Chambord 


1 . In an 8-qt. stainless steel 
stockpot, combine the 
blackberry pulp and pectin. 

Add the butter, if using. Bring 
the mixture to a full rolling boil 
over medium-high heat, stirring 
constantly. 

2 . Add the sugar, and stir until 
completely dissolved. Return the 
mixture to a full rolling boil, 
stirring constantly. Boil for 1 
minute, stirring constantly. 

3 . Remove the pot from the heat, 
and skim off any foam. Add the 
Chambord, and stir until well 
blended. Let the jam rest for a few 
minutes, stirring occasionally. 

4 . Ladle the jam into hot jars, 
leaving V4-inch headspace. 
Remove any air bubbles by 
gently tapping the jars. Wipe the 
jar rims and threads with a clean, 
damp paper towel. Cap the jars 
with hot lids, and screw on the 
bands. 

5 . Process 4-oz., 8-oz., and pint 
jars in a water bath canner for 10 
minutes. Remove from the water 
bath canner, and let cool for 12 to 
24 hours. Check the seals, and 
remove the screw bands. Store 
jars in a cool, dry, dark place for 
up to 1 year. 

Serving Suggestion: Enjoy this 
jewel-toned jam on toasted 
bread, muffins, and scones or as 
a topping for vanilla ice cream. It 
also makes a wonderful filling for 
individual fruit tarts and shaped 
cookies. 

MAKES6to7 (8-oz.) jars or 3 pt. 


OLD TIMEY PICKLES 

Chop these pickles up, and use 
them in slaw or chicken salad. 

2 cups cider vinegar 
1 cup granulated sugar 
1 Tbsp. whole cloves 
1 Tbsp. whole allspice 

1 tsp. canning or pickling 
salt 

2 qt. sliced pickling 
cucumbers (about 12 to 
15 cucumbers) 

1 . In an 8-qt. stainless steel 
stockpot, combine the vinegar, 
sugar, cloves, allspice, and salt. 
Bring to a boil over medium 
heat; then reduce the heat to 
low, and simmer for 5 minutes. 

2 . Add the cucumber slices, and 
bring the mixture to a full boil 
over medium-high heat. Reduce 
the heat, and simmer until the 
cucumbers lighten in color, 5 to 
5 minutes. Remove the pot from 
the heat. 

3 . Using a slotted spoon, pack 
the cucumbers into hot jars, 
leaving '/z-inch headspace. Ladle 
the hot syrup into the jars, 
covering the pickles and 
maintaining the l/z-inch 
headspace. Remove any air 
bubbles. Wipe the jar rims and 
threads with a clean, damp 
paper towel. Apply hot lids and 
screw bands. 

4 . Process pint jars in a water 
bath canner for 15 minutes. 
Remove from the water bath 
canner, and let cool for 12 to 24 
hours. Check the seals, and 
remove the screw bands. Store 
jars in a cool, dry, dark place for 
up to 1 year. 

MAKES 3to4pt.€l 


•4 To order Blue Ribbon Canning, visit your local bookstore or amazon.com. 
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BOOK: ROBBIE CAPONETTO; RECIPE IMAGE; COURTESY TAUNTON PRESS 



It may surprise you that if you're 
experiencing any of these symptoms, 
you may have Chronic Dry Eye disease: 


> Dryness/itching 

► Burning/stinging 

Feeling like 
something is 
in your eye 


^ Sensitivity to light 

► BIuoy vision 

^ Problems wearing 
contact lenses 

► Watering eyes 


Chronic Dry Eye can limit your ability to perform daily 
activities that involve your eyes. Over time it can have 
potential consequences for your eyes — damage to the 
front surface of fhe eye, increased risk of infection, and 
effects on your vision. The good news is that treatment 
options are available. 

©2014Allergsri,lnc.,!rvire,CA92B12,U.S.A. APCa3<E14 ^ ALLERGAN 


TAKE ACTION NOW 

SCHEDULE a medical exam 
with your optometrist or 
ophthalmologist to see if 
you have Chronic Dry Eye. 

Don't wait. 

w* GOTO myd ryeyes.com, 
TAKE a brief questionnaire eye 
doctors use to assess Chronic 
Dry Eye, and SHOW the results 
to your eye doctor. 





ONE AMAZING CUSTOM HOME 
WITH A BATHROOM INSPIRED 
BY A HIDEAWAY BUILT FOR TWO 


Brenda’s honeymoon was twelve years ago, 
but she still has fond memories of the rain 
shower, the soaking tub and having two 
of everything. So when she and her husband 
sat down to custom design their Schumacher 
home, she knew she wanted a spa retreat 
inspired by their honeymoon suite. In the 
end, she got everything she wanted, all for 
less than they thought. 

No two Schumacher homes are exactly alike. 
Let us build the home of your dreams 
on your lot with every little detail designed 
with you and your family in mind. 

Visit a design studio near you to tour one 
of our amazing model homes in person 
or call 855-297-1932 to speak with a New 
Home Consultant today. 

Get inspired at schumacherhomes.com 



SCHUMACHER HOMES 


YOUR INSPIRATION HAS A HOME 
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EACH YEAR, WE SALUTE THE SOUTH’S BEST ROOMS, RENOS, AND MAKEOVERS. 
TURN THE PAGE TO SEE THIS YEAR’S HONOREES 



BEST 

NEW HOME 


BEST EXTERIOR 
MAKEOVER 


BEST COMMUNITY 
REVITALIZATION 


JUDGING PANEL: EDITOR IN CHIEF SID EVANS, SENIOR EXECUTIVE EDITOR KATY MCCOLL, EXECUTIVE EDITOR JESSICA S. THUSTON, 
SENIOR EDITOR ZOE GOWEN, AND ASSOCIATE EDITOR ELLY POSTON 
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BEST NEW HOME 

A BRICK COTTAGE ROOTED IN THE ROMANCE OE THE ENGLISH 
COUNTRYSIDE IS DESIGNED EOR LIVING INDOORS AND OUT 



K en Pursley is 
serious when 
he refers to 
the homes he 
creates as mutts. 
“They are not 
purebreds, but 
rather, I tend 
to draw on a lot of houses 
and precedents. What really 
matters is the emotion a 
house generates,” says the 
Charlotte, North Carolina- 
based architect. For one 
hometown client, he looked to 
the early 20th-century work 
of Edwin Lutyens, a British 
architect known for adapting 
traditional styles of rural 
England to fit the times. 

On a 2-acre lot once 
overrun with poison ivy, 
wisteria, and weeds, Pursley 
and project architect Mark 
Kline created a cloister of 
living spaces, woven among 
courtyards, gardens, porches, 
and a pool. “The biggest chal- 
lenge was wading through 
the overgrowth to figure out 
howto site the house,” says 
Pursley. “We knew there was 
a creek there, but we couldn’t 


HOUSE 

AT A GLANCE 

Where: Myers Park, Charlotte, 

North Carolina 

Built: 2014 

Square footage: 5,000 square 
feet, including porches 

Builders: Sid and Brice 
Thomasson, Thomasson 
Construction Company 

Landscape architect: Bruce 
Clodfelter, Bruce Clodfelter & 
Associates 

Interior designer: Teh Thomas, o 

Teri Thomas Interiors o 

Materials: Brick, slate, white ^ 

oak, cedar, and concrete z 
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by KATHLEEN HACKETT ~ photographs by HECTOR SANCHEZ 





FRESH IDEAS 
TO DRIVE 
HOME DESIGN 
FORWARD 

THE LATEST CREATION by Whitney Blair Custom 
Homes (whitneyblair.com) is a perfect balance of function and 
form with timeless interior and exterior design. In planning this 
2015 Southern Living Custom Builder Program Showcase Home, 
builder Jeff Sanderson and his team at Whitney Blair Custom 
Homes used innovative ideas to make the most out of every space 
inside and out. 

Innovation and design are somethingjeff looks for in a truck 
as well as in a home. “The quality and customization of a Chevy 
Silverado perfectly complements my day-to-day needs for durability 
and reliability,” says Jeff. “Chevy is a true workhorse of a truck, 
it delivers every time.” 


1. THE SHOWSTOPPER Traditionally, you’d find a coat closet 

just off the foyer and wine storage in the cellar. Instead, Jeff created a 
refrigerated wine space as the focal point of the main living area. 

There’s even a spot for tasting and toasting. 

2. CUSTOMIZED BUNKS To maximize every inch upstairs, 

Jeff transforms the hallway leading to the playroom into a dual bunk 
space creating fun nooks for kids or guests. Tucked inside each bunk 
is a customized shelf complete with a charging station and a place to 
stash favorite things. 

3. CONVERSATIONAL KITCHEN The raised, rounded 

island is the centerpiece for the kitchen and provides easy flow of 
conversation. Interior designer Vicky Serany chose an accent tile that | 
lends a contemporary touch and eye-catching detail. | 

o 

4. GRAND ENTRANCE Using Belgard pavers in a basketweave t 

pattern, Jeff (pictured with the customized Chevy Silverado) makes | 
an impact with stunning and long-lasting curb appeal. Durable and % 
stylish pavers add texture to the driveway, walkway, and patio. i 


BUILD YOUR OWN 
2015 CHEVY SILVERADO 
TO MEET YOUR NEEDS. 
VISIT CHEVY.COM 


PRESENTED BY 

CHEVRDLfT 





2015 CHEVY SILVERAD0 1500 


AVAILABLE BEST-IM-CLASS V8 FUEL 
ECONOMY’ HIGH-STRENGTH STEEL FOR 
HIGH-STRENGTH DEPENDABILITY, 


FlNDfiEWmAOS 


f y 1 IS clty/2$ hwyHPG (2WB), TS city/22 hwy MPB (4WB^ with fhe 5 JL mtgine. Bas^ Ofi SM Urge Pickup segment 

/ <02015 G^nenat AH rights rssBrvdd. Tha marks appearing in this ad are tha ^adamarka or sarvica marks ofGM, its 
' subsidi^eStaiftmtesorticaTjsors. 


CHeVRDUET 
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see it!” he says. It was a real 
quandary, as was coming 
up with a design that would 
reflect his clients’ approach- 
ability and sophistication. 

With its swooping 
rooflines, shuttered win- 
dows, capped chimneys, 
and ornamental curves, the 
home’s exterior was softened 
by skimming tinted mortar 
over sanded brick. It evinces 
all the Southern graciousness 
of the traditional homes of 
Savannah and Charleston, 
South Carolina. “It looks 
rather modest from the road, 
but beyond the front door, 
which is off-center for a less 
formal look, are layers of 
richness,” says Pursley of the 
4-bedroom, 5 y 2 -bath home. 
Indeed, the unique floor plan 
centers on the kitchen, with 
the master suite, living room, 
dining room, and sunroom 
radiating from it. Each has 
access to an outdoor “room.” 
The plan is open but with 
pocket doors throughout that 
allow for opening or shutting 
as the need arises, a Victorian 
trick that gives the home 
kinetic energy. “They give you 
the ability to live in privacy— 
or not,” says Pursley. 

In fact, the entire property 
is composed of “rooms” that 
are created by landscaping, 
architecture, or both. The 
house itself is built around a 
courtyard. Pursley designed 
a hedge-enclosed motor 
court that prevents cars from 
being visible from any of the 
living spaces. And the first 
step onto the property is into 
a lush green “foyer” that leads 
to the front door. “It’s about 
the experience. I like spaces 
that leave an emotional 
impression,” says Pursley. 
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There’s always room for dessert. 



Introducing the Samsung 4-Door Flex™ Refrigerator. 

With an innovative convertible zone that transforms from freezer to fridge 
and back with the push of a button, keeping your favorite foods within 
reach is easy. Maybe too easy, samsung.com/4doorflex 


The Next Big Thing Is Here’ 


SAMSUNG 


ffi01 5 Samsung Electronics America, Inc. M rights reserved. Samsung is a registered trademark of Samsung Electronics Co. , Ltd. Al products, logos and brand names are trademarks or registered trademarks of their respective companies. 
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THE 

PLAN 


1 1 1 N TH E FLOW The spaces that 
surround the pool are designed for 
easy access to the outdoors. Instead 
of having people pass through the 
pool house to get to the covered 
porch, Pursley installed concrete 
stepping-stones— he calls them lily 
pads— directly in the water. 

2| A TOUCH OF GLASS Afloor 
to-ceiling windowed hallway offers 
courtyard views on the way to the 
bedroom, which looks out onto 
the woods and creek. 

3 1 GATHER AROUND Pursley 
played up the public spaces by 
having the family and dining rooms, 
the breakfast nook, and a reading 
aerie revolve around the kitchen. 




MEET THE — 

MASTERMIND 


ARCHITECTS: Ken Pursley 
(above), with project architect 
Mark Kline, Pursley Dixon 
Architecture 

FOR INSPIRATION: “The late 
19th and early 20th-century 
English Arts and Crafts 
movement. British architect 
Edwin Lutyens’ work was 
grounded in classic styles 
but was also adapted for 
the present,” says Pursley. 

GO-TO quOTE: “ ‘Build beauti- 
ful things.’ What we are trying 
to do with all of our work is 
to make an argument for 
the idea that beauty matters 
in the world.” 

NO-FAIL ADVICE: “Putyourself 
in the company of people who 
inspire you. Ifyou are around 
someone whose work you 
love, the relationship is easy. 
Don’t hire anyone just based 
on budget and availability!” 

FOR IMPACT: “Create mo- 
ments in the house that leave 
distinct impressions and break 
from the script. I try to do 
things that will take people 
by surprise.” 

MODERN TOUCHES: “Mask 
modernism in a traditional 
veil. Use floor-to-ceiling 
windows and doors, but make 
them mullioned windows 
and French doors.” 

DON’T IGNORE: “Proportion. 
You should pay attention 
to the volume in a room— the 
width, depth, and height 
should feelgood.” 

CONSIDER: “A modest facade 
that leads to substantive 
living spaces. Forgo the boast- 
ful foyer for layers of richness 
in the rooms beyond.” 
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HOUSE PLAN ILLUSTRATION BY RYAN KELLY; PORTRAIT ILLUSTRATION BY RANDALL WATSON 


Tuesday 






Join So Connected to receive a FREE Burger 
on your birthday plus exclusive offers and news! To join scan the code with your 
smartphone or visit rubyluesday-com 

*Free burger up to $9. Must be a SoConnected member for a free birthday burger. 





■ 2 0 15 HOME AWARDS 


XAI/n A PI nPrn | nni/ ^oery nook and cranny in this house deHg tits with an 
IMI\L M ULUOCIl LUUlX unexpectedflourish. Here are a few of our favorites 



Perfect Pitch The peak of a 
Gothic door design is ideal for 
fitting an entrance under a stair- 
way. Open treads let light stream 
through and offer a glimpse of 
the pool and woods beyond. 



Nature Walk The hallway to 
the master bedroom offers an 
unhindered view of the courtyard 
and pool. Along the wall, the 
master closet and powder room 
are hidden by wood planking. 



Haute Hook A copper lantern 
hangs from a whimsical S-shaped 
hanger fabricated by Charlotte 
blacksmith Theron Ross, who 
made the decorative exterior 
railings throughout. 



Design Detail It may appear 
to be a flourish, but the rail lock is 
designed to accommodate the 
door hardware while allowing 
the maximum amount of light to 
flow through the sheet of glass. 



Couture Cover Nickel uphol- 
stery nails stud a vinyl-covered 
kitchen cabinet to give the built-in 
the look of an armoire. Inside, a 
sink and cocktail accoutrements 
make entertaining easy. 



Banding Together The head 
board and extension of a custom 
bed designed by Mark Kline of 
Pursley Dixon Architecture were 
meant to mimic the bands of 
the railing. 




Sleek Slope This stairway’s 
sweeping ceiling and shiplap 
walls turn what would be just 
an ordinary passageway in 
most homes into a beautiful 
space. 



Friendly Folly A charming 
entry gate, constructed with 
cedar timbers and a slate roof, 
creates a memorable walk from 
the guest parking court to 
the lush courtyard beyond.O 
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NO MESS 

NO SOGGY KIBBLE 

NO CORN. WHEAT OR S0Y_, 

NO ADDED ARTIFICIAL COLORS, 
FLAVORS OR PRESERVATIVES 


are made simply - with human-grade 
ingredients plus vitamins, zinc or 
prebiotic fiber. The purees coat, 
not soak, your dog's dry food, to create 
an enhanced meal experience. 



ADVERTISEMENT 


STYLES ACROSS THE SOUTH 

Finding a balance between charm and function, Southern Living Custom Builder Program members 
enhance a home’s natural setting with Marvin® Windows and Doors and Integrity® from Marvin 



Study, Houston, TX: “By using the wood 
Marvin windows we were able to match the 
stain perfectly with the cabinets, hardwood 
floors, and the beams. The exterior is aluminum 
clad and prefinished to match the color scheme 
outside; plus no maintenance in Houston’s hot 
humid climate.” 

-Ted Cummins, Morning Star Builders Ltd. 

HomesByMorningStor.com 

Study, Roland, AR: “The inspiration for the look 
of the house came from the windows. Mona 
Thompson (providenceltddesign.com) selected 
the style, size and ebony color of the Marvin 
triple-fixed window with transoms to accent the 
room, much like a work of art itself.” 

- Bret Franks, Bret Franks Construction, Inc. 

bretfronks.com 

- Carl Gray Henson, Carl Gray Henson Homes, Inc. 

corlgroyhensonbuilders.com 



Great Room, Atlanta, GA; “Our client wanted 
to bring as much natural daylight as possible 
into the great room. The Marvin Integrity 
Sliders with fixed transoms provide an entire 
exterior wall for great views.” 

- Randy Schiltz, t-Olive Properties 

toliveproperties.com 


THE OFFICIAL WINDOW AND DOOR PARTNER OF THE SOUTHERN LIVING CUSTOM BUILDER PROGRAM 


MARVIN^4L 

Built around you! 


^hltegnty SandHiilirii^ 

ft"""*™ custom builder pcDgram 

WfnUowfl and Doors 


Marvin.com 


Marvin.com/integrity 


SouthernLivingCustomBuilder.com 


^ SEE MORE FROM MARVIN, INTEGRITY AND SOUTHERN LIVING AT SOUTHERNLIVING.COM/MARVIN 


PHOTOGRAPHS, CLOCKWISE FROM TOP LEFT TK IMAGES LLC, MICHAEL L. BAXLEY, DAVID CANNON 


SOME INVESTMENTS ARE 

MORE STUNNING 

THAN OTHERS. 


See how Marvin can transform your home at MARVINWINDOWS.COM 


MANDCRAFTED 

IN AMERICA.^Pr " 

Ultimate Sliding French Door and Transom (IZ rated), 

Bronze Exterior AAMA 2605 finish, 

Nobilus Solid Bronze door handle 

©2015 Marvin Windows and Doors. All rights reserved. ©Registered trademark of Marvin Windows and Doors. 


MARVII 

Windows and Do 

Built around you 





BEST EXTERIOR MAKEOVER 

HOW A PLAIN-JANE COLONIAL BECAME A PICTURESQUE EARMHOUSE 


ew outbuildings, 
exactingly restored 
woodwork, and a 
commitment to 
maintaining the 
integrity of the original 
house add up to this picture- 
perfect makeover in Nash- 
ville. Originally built in 1930, 


this house suffered a 1970s 
“update” that left it looking 
dated. To restore its original 
charm, architect Catherine 
Sloan designed an exterior 
that’s inspired by the farm 
in nearby Franklin where 
the homeowners previously 
lived. She added a properly 


scaled garage and shed to 
evoke the traditional feeling 
of farm living and rimmed 
the porch in a Jeffersonian 
railing. Landscape architect 
Gavin Duke traded out large 
trees and dark plantings 
for manicured greenery to 
make the house the star. 


HOUSE 

AT A GLANCE 

Location: Nashville 
Built: 1930 

Size: 5,746 square feet 
Architect: Catherine 
Tracy Sloan 

Landscape architect: 

PAGE I DUKE Landscape 
Architects 

Builder: Robert M. Riley d 

Company h 

Roof: Above All Roof i ng | 

I 

Windows: Original, as well as 2: 

reproductions from Vintage m 

Millworks | 
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^nexton 



model homes now open • from the mid $200s 


Welcome to a place like no other. A place where Lowcountry meets high technology. 
Where the deep comforts of home are surrounded by the energy of town. And where everything 
from a great elementary school to your morning swim is just a short stroll or bike ride away. 

nexton.com • 843-900-3200 


Prices, specifications and availability subject to change without notice. 
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PROTECT 

YOUR 

FAMILY 

WITH 

VALSPAR 

RESERVE 


"1 RATED 

ZERO VOC PAINT* 



*Among all Interior paints tested by a leading consumer 
magazine. This product contains 0 g/L VOC as calculated 
within the margin of error by ERA Method 24. © Valspar 


f£ 




TAKE A CLOSER LOOK 

Little things can make a huge difference 


l]OPEN ANDCLOSE 

Custom barn doors from 
Vintage Millworks provide 
a rustic backdrop for the 
stone terrace on the rear 
of the house. Opening the 
doors transforms the garage 
from a utilitarian space into 
a perfect staging area for 
outdoor entertaining. 


2 I ROOF RULES This 
original bay window is now 
topped in copper, which 
is a fitting complement to 
other copper accents found 
on the home’s exterior. 

Soft, hand-split cedar 
shakes replaced the asphalt 
shingles, adding warmth 
and texture. 


3|handsome retreat 

A petite woodworking shed 
is a new addition to the 
property and underscores 
the farmhouse effect. 
Meticulous details, such as 
copper drainpipes and the 
painstakingly crafted wood 
siding, add to its appeal. 

4 I CHARMING ENTRY 

The expansive painted wood 
gate recalls the scale of 
those that lead to rural 
pastures. The X motif and 
rustic hardware offer more 
farmhouse authenticity. 
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COSMIC BLUE 
4008-10C 



LOVE YOUR COLOR 


CHANGE YOUR COLOR 


With the Valspar Love Your Color Guarantee® 
if you don’t love your first color get a new one free. 


avaiiable at 


Now available on all interior products. 

See valsparcolorguarantee.com for details. 

Restrictions appiy. ©Vaispar. Lowe’s and the Gabie design are trademarks of LF, LLC. 

Aii are used with permission. 
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GET INSTANT CHARM 

Upgrade your exterior with these expert picks from architect Catherine Sloan 


COLONIAL 



“This has a Williamsburg look.” 
Savoy House 5-258 Outdoor 
Sconce, from $164; atgstores.com 


TUDOR 



rare for 

Tudors to have porches, 
so hanging a light 
from a metal arch adds 
depth to the facade 
of the house while 
welcoming guests. ” 



“Copper is less severe than black.” 
Carriage Bronze 14 Va' Outdoor 
Light, $89.99; lampsplus.com 


“It echoes Craftsman silhouettes.” 
Westmore Lighting Fleetwood 
Wall Light, $104; lowes.com 




IDEA 


^^Group boxwoods of 
varying sizes in planters 
of different textures 
for a look that's easier, 
prettier, and less 
formal. " 



“Perfect flanking a flush Tudor 
door.” Genevieve Urn in 
Charcoal, $149; grandinroad.com 



“A subtle farmhouse motif.” 
Belham Living Richmond Shorea 
Planter, $74.99; hayneedle.com 



“Metal and wood are at home 
together.” Oak Wine Barrel 
Planter, $88.38; houzz.com 



“A classic touch.” LA Swings Roll 
Back 4 Ft. Porch Swing, $188.99; 
theporchswingcompany.com 



“The lattice back riffs on Tudor 
styles.” Hampton Bay Legacy 
Bench, $135; homedepot.com 


IDEA 


''Air-conditioning 
may mean we don't need 
sleeping porches 
anymore, but a hanging 
bed is a nice way 
to refer to a historical 
feature of old 
farmhouses. " 



“Its clean lines won’t fight with 
other elements.” Mid-Century 
Loveseat, $899; westelm.com 




“This panel can create an outdoor 
‘room.’ ” The Chippendale 
Panel, from $150; porchco.com 



“A delicate iron railing doesn’t 
overwhelm.” Main Street Fence 
Panel, $29.99; menards.com 



“A cedar split rail adds rusticity.” 

Cedar Split Rail Fence, from 
$168; walpolewoodworkers.com 


IDEA 


“/ like the idea 
of an ironworker 
making a custom iron 
gate for his own home. 

The Arts and Crafts 
style is about celebrat- 
ing materials and 
workmanshipT 0 
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CHIPPENDALE PANEL, CEDAR FENCE, AND BARREL PLANTER: ALISON MIKSCH; ALL OTHER IMAGES COURTESY VENDORS; ILLUSTRATION BY RANDALL WATSON 






ADVERTISEMENT 



BUILD YOUR DREAM HOME 


Put your trust in a Southern Living Custom Builder Program Member 


Southern Livii^ 


fi Kenny Guffey Construction, LLC 

Seymour - Sevier and 
Blount Counties 
865-577-3514 
kennyguffeyconstruction. com 

TEXAS 

m Craftsman Village Homes 

Argyle/Denton and Wise Counties 
940-464-0100 
craftsmanvillagehomes.net 

n *Henley Homes, Inc. 

Austin/Hill Country Area 
512-515-0300 
henleyhomesinc. com 

Silverton Custom Homes, Inc. 

Austin/Lake Travis 
512-267-3777 
silvertoncustomhomes. com 

In The British Builder 

Collin/Hunt/Grayson Counties 
972-924-0407 
thebritishbuilder. com 


n Dilworth Development, Inc. 

Auburn/Opelika 

334-821-6610 

dilwoi1hdevelopment.com 


The Bluffs Development, Inc. 
Chappell Construction 
Group, Inc. 

Cedar Bluff 
404-421-6946 
thebiuftsofweiss. com 
chappeiiconstructiongroup. com 

n Fred Griffith Homes, LLC 

Gadsden/Etowah County 
256-328-9003 
fredgriftithhomes. com 

n Fowler Custom Homes, Inc. 

Hoover/Birmingham 

205-240-1481 


ALABAMA 

n Preston Builders, Inc. 

Athens/Huntsville/Madison 

256-508-2591 

prestonbuiiders.com 


fowlercustomhomesinc.com 

n Action Builders, Inc. 

Huntsville/Madison 
256-316-1438 
actionbuiidersinc. com 

n Mercer Home 

Montgomery 

334-270-6730 

mercerhome.com 


n Carlton Construction, Inc. 

Duval/Clay/ 

St. Johns Counties 

904-284-8321 

caritonconstruction.net 

Ki K.W. Homes, Inc. 

Pensacola 

850-479-8014 

kwhomes.com 


H Logan & Logan Construction 

Henderson/Tri-State Region 
270-869-5563 

ioganandioganconstruction. com 

j!1 Stonecroft Homes 

Louisville 
502-551-3004 
stonecrofthomes. net 


MISSISSIPPI 

31 Paramount Contractors, Inc. 

Mississippi Gulf Coast 
228-209-9160 
paramountbuiids. com 

H Sanders-Hollingsworth 
Builders, LLC 

Vicksburg 

601-629-7808 


Wl Copper Basin Custom 
Homes LLC 

Crosby 

281-462-7042 
copperbasinhomes. com 

n Fairmont Custom Homes 

Fort Bend County/Sugarland/ 
Missouri City 
713-457-4787 
fairmontcustomhomes. com 


ARKANSAS 

n Bret Franks 
Construction, Inc. 

Little Rock 

501-680-1238 

bretfranks.com 

Carl Gray Henson, Inc. 

Little Rock, 501-413-8341 
carigrayhensonbuiiders. com 

DELAWARE 

n The Lewes Building 
Company, LLC 

Delaware Beaches 

302-797-8700 

iewesbuiidingco.com 

FLORIDA 

11 Randy Wise Homes, Inc. 

Destin/Niceville 
850-678-9473 
randywisehomes. com 


R The Naumann Group 

Tallahassee 

850-325-1681 

naumanngroup.com 

11 Javic Homes 

Tampa 

813-870-2838 

javichomes.com 

R Gallion Construction 

30A Corridor 
850-257-4445 
gaiiionconstruction. com 

R Logan & Logan Construction 

30A Corridor, 270-869-5563 
ioganandioganconstruction. com 

KENTUCKY 

R Bennie Jones Construction 

Bowling Green 
270-842-4543 
benniejonesconstruction. com 


LOUISIANA 

H Dousay Custom Homes, Inc. 

Alexandria 
318-445-7434 
dousaycustomhomes. com 

Tyson Construction 

Jefferson/Orleans/ 

St. Charles Parish s 
504-236-3838 
tyson-construction. com 

31 Ryan Smith Builders, LLC 

Shreveport/Bossier City 
318-393-7251 
ryansmithbuiiders. com 

II Vintage Construction 
Group, LLC 

Provenance (Shreveport) 

318-683-0636 

buiidwithvintage.com 


sandershoiiingsworth.com 

TENNESSEE 

Ray Keeney Custom 
Homes DBA 

Farragut 

865-389-4318 

raykeeneyconst@tds.net 

Wayman Skelton Homes, LLC 

Hamblen/Jefferson/ 

Grainger Counties 
423-231-0008 

waymanskeiton@musfiber. com 

H *Castle Homes 

Nashville/Franklin/Brentwood 

615-309-8200 

castiehomes.com 

II Hatcliff Construction, LLC 

Rutherford County & The Grove 

615-642-8971 

hatci iff construction, com 


Goetz Construction Company 

Houston 

713-785-4663 

goetzhomes.com 

R Morning Star Builders, Ltd 

Houston (Northwest) 
832-304-2310 
homesbymorningstar. com 

Builder Member of the Year - 
li *Stone Acorn Builders, L.P. 

Houston 

713-838-8808 

stoneacorn.com 

R Shelly Home Company 

San Antonio 
210-828-7447 
sheiiyhomecompany. com 


SouthemLivingCustomBuilder.com 

Disclaimer: While Soutiem LivingUies special care in selecting the members of the Custom Builder Program, Southern Living makes no warranties on the homes built by the builders listed and specifically disclaims any implied warranties or representations made by the builders. 


PRODUCT 

PARTNERS: 



CHEVROLET 


^JamesHardle Kitchen Aid 

Siding I Trim 


MUUIVINV4. 



sinbrella' 



LENfm^ SaiUieniUrim 
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BEST KITCHEN 

BUILT AROUND A CENTURIES OLD OAK TREE, THIS SULLIVAN’S ISLAND, 
SOUTH CAROLINA, KITCHEN OFFERS A SMART AND SLEEK DESIGN CREATED 
BY ARCHITECT HEATHER WILSON AND DESIGNER LUANN MCCANTS 




HEATHER'S 
BEST IDEAS 


1 1 PEACEFUL PLACE: The 

family had previously tried 
an open floor plan, but 
with three little boys, chaos 
ruled. We tucked this 
kitchen around a corner 
to keep it serene.” 

2 1 SMART STORAGE: 

“The mudroom [back 


right] has lockers for 
everyone, and the pantry 
[back left] holds small 
appliances, so counters 
stay uncluttered. Pocket 
doors screen both rooms.” 

3|dISAPPEARING ACT: 

“Cladding the refrigerator 
and freezer with shiplap 


keeps them from over- 
powering the room. The 
navy cabinets hide scuff 
marks and fingerprints.” 

4 1 BRIGHT LIGHT: “Ample 
windows capture views. 
An opening between the 
fridge and freezer [see inset, 
above right] lets in light and 


views of a majestic oak. 
Glossy paint on the low 
ceiling reflects more light.” 

5 1 NEW FOCUS: “We omit- 
ted the usual pendant light, 
which would have blocked 
the view of the Calacatta 
gold marble backsplash, 
the room’s focal point.” 


40 I SOUTHERNLIVING.COM | AUGUST 2015 


by HANNAH HAYES ~ photographs by CHRISTOPHER SHANE 


STYLING: ELLY POSTON; ILLUSTRATION: RANDALL WATSON 
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New Purely Fancy Feast® is thoughtfully crafted down 
to the smallest detail. Each entree is made with real 
chicken, seafood or beef — natural ingredients, plus 
vitamins and minerals — and never any by-products 
or fillers. It’s Purely delicious. 


Fancy Feast Appetizers are now Pl 
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BEST COMMUNITY 
REVITALIZATION 

A TENNESSEE NONPROEIT REBUILDS AFFORDABLE 
HOUSING TO KEEP A HISTORIC NEIGHBORHOOD INTACT 


HARD BARGAIN S community center 
(above) offers finance, nutrition, 
and technology classes for residents. 
Architect Kenny Craft designed a 
new cottage (left) that is true to the 
neighborhood’s roots. 


— MEET THE — 

MASTERMIND 


Brant Bousquet, executive 
director of the Hard Bargain 
Association 


I t was a hard bargain. But 
Harvey McLemore, a freed 
slave, bought 15 acres in 
Franklin, Tennessee, from 
his former owner in 1880 
with money saved from years 
of sharecropping. McLemore 
later began selling subplots 
to fellow freed slaves and 
their descendants, creating 
a neighborhood fittingly 
known as Hard Bargain. It 
flourished and grew to 130 


homes. Residents gathered 
on porches; children played 
in the streets. But over the 
last few decades, many of 
the homes had fallen into 
disrepair. To renew residents’ 
pride and keep housing 
affordable in a hot real estate 
market, a pair of local pastors 
and a few community leaders 
founded the Hard Bargain 
Association (HBA), a nonprofit 
that repairs existing homes 


while also building new ones 
in the original vernacular. 
Applicants who complete a 
homeowner- education pro- 
gram can buy the bungalows 
and cottages for below mar- 
ket rates. “The rebuilding 
effort is breathing life and 
energy into the area,” says 
HBA executive director Brant 
Bousquet. “It’s like the Hard 
Bargain neighborhood that 
people remember.” 


THE ROLE: Jack-of-all-trades. 

“I raise money, manage con- 
struction plans, and organize 
community meetings.” 

THE GOAL: Community pride 
and ownership. “We never 
make a decision without the 
community’s blessing.” 

THE FUTURE: More homes. 
“We want to keep affordable 
options available so people 
can put down roots.” Q 
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by HANNAH HAYES ~ photographs by ALISON MIKSCH 


STYLING: BUFFY HARGETT MILLER; ILLUSTRATION BY RANDALL WATSON 




After screening me, my eye doctor said I have Chronic 
Dry Eye caused by reduced tear production due to 
infiammation. She toid me she has this disease too 
and she prescribed what she uses: RESTASiS® 
(Cyciosporine Ophthaimic Emulsion) 0.05%. 



You can use artificiai tears for temporary relief but they 
cannot heip you make more of your own tears. Only 
continued use of prescription RESTASiS® twice a day, 
every day, can help you make more tears. Individual 
results may vary. 

Approved Use 

RESTASIS® Ophthalmic Emulsion helps increase 
your eyes’ natural ability to produce tears, which 
may be reduced by inflammation due to Chronic Dry 
Eye. RESTASIS® did not increase tear production in 
patients using anti-infiammatory eye drops or tear 
duct plugs. 

Important Safety Information 

Do not use RESTASIS® Ophthalmic Emuision if you 
are allergic to any of the ingredients. To help avoid eye 
injury and contamination, do not touch the vial tip to 
your eye or other surfaces. RESTASIS® should not be 
used while wearing contact ienses. if contact lenses 
are worn, they should be removed prior to use of 
RESTASiS® and may be reinserted after 15 minutes. 

The most common side effect is a temporary burning 
sensation. Other side effects inciude eye redness, 
discharge, watery eyes, eye pain, foreign body 
sensation, itching, stinging, and biurred vision. 


4 



/ told my eye doctor I’ve been 
using artificial tears often. 


You are encouraged to report negative side 
effects of prescription drugs to the FDA. Visit 
www.fda.gov/medwatch, or call 1-800-FDA-1088. 

Please see next page for the Brief Summary of the 
fuii Product Information. 

Cali 1-866-271-6242 for more information. 


But when she told me I have 
a disease called Chronic Dry 
Eye, that got my attention. 


yy 



Call your optometrist or 
ophthalmologist to get screened. 



Go to restasis.com. 

Take the Dry Eye Quiz and show 
the results to your eye doctor. 


Make more of your own tears. 


For Chronic Dry Eye disease caused by 
reduced tear production due to inflammation. 


« 



Avaiiabie by prescription only. 


® marks owned by Allergan, Inc. APC30NU1 4 
ALLERGAIVI © 2014 Allergan, Inc., Irvine, CA 92612, U.S.A. 



RESTASIS® (Cyclosporine Ophthalmic Emuision) 0.05% 

BRIEF SUMMARY-PLEASE SEE THE RESTASIS® PACKAGE INSERT FOR FULL PRESCRIBING 
INFORMATION. 

INDICATION AND USAGE 

RESTASIS® ophthalmic emulsion is indicated to increase tear production in patients whose tear production 
is presumed to be suppressed due to ocular inflammation associated with keratoconjunctivitis sicca. 
Increased tear production was not seen in patients currently taking topical anti-inflammatory drugs or using 
punctal plugs. 

CONTRAINDICATIONS 

RESTASIS® is contraindicated in patients with known or suspected hypersensitivity to any of the ingredients 
in the formulation. 

WARNINGS AND PRECAUTIONS 
Potential for Eye Injury and Contamination 

To avoid the potential for eye injury and contamination, be careful not to touch the vial tip to your eye or other 
surfaces. 

Use with Contact Lenses 

RESTASIS® should not be administered while wearing contact lenses. Patients with decreased tear 
production typically should not wear contact lenses. If contact lenses are worn, they should be removed 
prior to the administration of the emulsion. Lenses may be reinserted 15 minutes following administration of 
RESTASIS® ophthalmic emulsion. 

ADVERSE REACTIONS 
Clinical Trials Experience 

Because clinical trials are conducted under widely varying conditions, adverse reaction rates observed in the 
clinical trials of a drug cannot be directly compared to rates in the clinical trials of another drug and may not 
reflect the rates observed in practice. 

In clinical trials, the most common adverse reaction following the use of RESTASIS® was ocular burning 
(17%). 

Other reactions reported in 1% to 5% of patients included conjunctival hyperemia, discharge, epiphora, eye 
pain, foreign body sensation, pruritus, stinging, and visual disturbance (most often blurring). 

Post-marketing Experience 

The following adverse reactions have been identified during post approval use of RESTASIS® Because these 
reactions are reported voluntarily from a population of uncertain size, it is not always possible to reliably 
estimate their frequency or establish a causal relationship to drug exposure. 

Reported reactions have included: hypersensitivity (including eye swelling, urticaria, rare cases of severe 
angioedema, face swelling, tongue swelling, pharyngeal edema, and dyspnea); and superficial injury of the 
eye (from the vial tip touching the eye during administration). 

USE IN SPECIFIC POPULATIONS 
Pregnancy 

Teratogenic Effects; Pregnancy Category C 

Adverse effects were seen in reproduction studies in rats and rabbits only at dose levels toxic to dams. 

At toxic doses (rats at 30 mg/kg/day and rabbits at 100 mg/kg/day), cyclosporine oral solution, USP, was 
embryo- and fetotoxic as indicated by increased pre- and postnatal mortality and reduced fetal weight 
together with related skeletal retardations. These doses are 5,000 and 32,000 times greater (normalized to 
body surface area), respectively, than the daily human dose of one drop (approximately 28 mcL) of 0.05% 
RESTASIS® twice daily into each eye of a 60 kg person (0.001 mg/kg/day), assuming that the entire dose 
is absorbed. No evidence of embryofetal toxicity was observed in rats or rabbits receiving cyclosporine at oral 
doses up to 17 mg/kg/day or 30 mg/kg/day, respectively, during organogenesis. These doses in rats and 
rabbits are approximately 3,000 and 10,000 times greater (normalized to body surface area), respectively, 
than the daily human dose. 

Offspring of rats receiving a 45 mg/kg/day oral dose of cyclosporine from Day 15 of pregnancy until Day 21 
postpartum, a maternally toxic level, exhibited an increase in postnatal mortality; this dose is 7,000 times 
greater than the daily human topical dose (0.001 mg/kg/day) normalized to body surface area assuming that 
the entire dose is absorbed. No adverse events were observed at oral doses up to 15 mg/kg/day (2,000 times 
greater than the daily human dose). 

There are no adequate and well-controlled studies of RESTASIS® in pregnant women. RESTASIS® should 
be administered to a pregnant woman only if clearly needed. 


Nursing Mothers 

Cyclosporine is known to be excreted in human milk following systemic administration, but excretion 
in human milk after topical treatment has not been investigated. Although blood concentrations are 
undetectable after topical administration of RESTASIS® ophthalmic emulsion, caution should be exercised 
when RESTASIS® is administered to a nursing woman. 

Pediatric Use 

The safety and efficacy of RESTASIS® ophthalmic emulsion have not been established in pediatric patients 
below the age of 16. 

Geriatric Use 

No overall difference in safety or effectiveness has been observed between elderly and younger patients. 

NONCLINICAL TOXICOLOGY 

Carcinogenesis, Mutagenesis, Impairment of Fertility 

Carcinogenesis: Systemic carcinogenicity studies were carried out in male and female mice and rats. In the 
78-week oral (diet) mouse study, at doses of 1, 4, and 16 mg/kg/day, evidence of a statistically significant 
trend was found for lymphocytic lymphomas in females, and the incidence of hepatocellular carcinomas in 
mid-dose males significantly exceeded the control value. 

In the 24-month oral (diet) rat study, conducted at 0.5, 2, and 8 mg/kg/day, pancreatic islet cell adenomas 
significantly exceeded the control rate in the low-dose level. The hepatocellular carcinomas and pancreatic 
islet cell adenomas were not dose related. The low doses in mice and rats are approximately 80 times 
greater (normalized to body surface area) than the daily human dose of one drop (approximately 28 mcL) of 

0.05% RESTASIS® twice daily into each eye of a 60 kg person (0.001 mg/kg/day), assuming that the entire 
dose is absorbed. 

Mutagenesis: Cyclosporine has not been found to be mutagenic/genotoxic in the Ames Test, the V79- 
HGPRT Test, the micronucleus test in mice and Chinese hamsters, the chromosome-aberration tests in 
Chinese hamster bone-marrow, the mouse dominant lethal assay, and the DNA-repair test in sperm from 
treated mice. A study analyzing sister chromatid exchange (SCE) induction by cyclosporine using human 
lymphocytes in vitro gave indication of a positive effect (i.e., induction of SCE). 
impairment of Fortuity: No impairment in fertility was demonstrated in studies in male and female rats receiving 
oral doses of cyclosporine up to 15 mg/kg/day (approximately 2,000 times the human daily dose of 0.001 mg/kg/ 
day normalized to body surface area) for 9 weeks (male) and 2 weeks (female) prior to mating. 

PATIENT COUNSELING INFORMATION 
Handling the Container 

Advise patients to not allow the tip of the vial to touch the eye or any surface, as this may contaminate the 
emulsion. To avoid the potential for injury to the eye, advise patients to not touch the vial tip to their eye. 

Use with Contact Lenses 

RESTASIS® should not be administered while wearing contact lenses. Patients with decreased tear 
production typically should not wear contact lenses. Advise patients that if contact lenses are worn, they 
should be removed prior to the administration of the emulsion. Lenses may be reinserted 15 minutes 
following administration of RESTASIS® ophthalmic emulsion. 

Administration 

Advise patients that the emulsion from one individual single-use vial is to be used immediately after opening 
for administration to one or both eyes, and the remaining contents should be discarded immediately after 
administration. 

Rx Only 

^ ALLERCAIU 

Based on package insert 71876US18 
©2015 Allergan, Inc. 

Irvine, CA 92612, U.S.A. 

® marks owned by Allergan, Inc. APC60WT 1 5 

Patented. See www.allergan.com/products/patent_notices 
Made in the U.S.A. 




FILL A RESTASIS® (CYCLOSPORINE OPHTHALMIC EMULSION) 0.05% PRESCRIPTION 

[ 

AND WE’LL SEND YOU A REBATE CHECK FOR $20!* 

UT THIS INFORMATION AND MAIL 


Follow these 3 steps: 

1. Have your prescription for RESTASIS® filled at your pharmacy. 

2. Circle your out-of-pocket purchase price on the receipt. 

3. Mail this certificate, along with your original pharmacy receipt 
(proof of purchase), to Allergan RESTASIS® Ophthalmic Emulsion 
$20 Rebate Program, P.O. Box 6513, West Caldwell, NJ 07007. 

□ Enroll me In the My Tears, My Rewards® Program to save morel 

□ I am not a patient enrolled In Medicare, Medicaid, or any similar 
federal or state healthcare program. 


Last Name 

First 

Ml 

Street Address 




City state ZIP 


For more information, please visit our website, www.restasis.com. 


*RESTASIS® Rebate Terms and Conditions: To receive a rebate for the amount of your prescription co-pay (up to $20), enclose this certificate and the ORIGINAL pharmacy receipt in an envelope and mail 
to Allergan RESTASIS® Ophthalmic Emulsion $20 Rebate Program, P.O. Box 6513, West Caldwell, NJ 07007. Please allow 8 weeks for receipt of rebate check. Prescriptions dated more than 60 days prior to 
the postmark date of your submission will not be accepted. One rebate per consumer. Duplicates will not be accepted. See rebate certificate for expiration date. Eligibility: Offer not valid for prescriptions 
reimbursed or paid under Medicare, Medicaid, or any similar federal or state healthcare program including any state medical or pharmaceutical assistance programs. Offer void where 
prohibited by law, taxed, or restricted. Amount of rebate not to exceed $20 or co-pay, whichever is less. This certificate may not be reproduced and must accompany your request for a rebate. 

Offer good only for one prescription of RESTASIS® Ophthalmic Emulsion and only in the USA and Puerto Rico. Allergan, Inc. reserves the right to rescind, revoke, and amend this offer without notice. You are 
responsible for reporting receipt of a rebate to any private insurer that pays for, or reimburses you for, any part of the prescription filled, using this certificate. 


© 2014 Allergan, Inc., Irvine, CA 92612, U.S.A. ® marks owned by Allergan, Inc. Please allow 8 weeks for delivery of your rebate check. APC84HR14 


Certificate expires 12/31/2015 


1^0 you (puffer from: 


• Lack of Energy 

• Fibromyalgia 
•Joint Pain 

• Back Pain 


‘ Restless Leg Syndrome 
• Poor Circulation 
' Edema 
' Constipation 


• Lymphedema 

• Arthritis 
•MS 


* Neuropathy 

* Diabetes 

* Stress 



Exerciser Elite® 

Receive the benefits of aerobic exercise without stress or impact on the joints! 

Increase circulation throughout the body 
Relieve stiffness from head to toe 



% 


Move lymph fluid and 
h elp flush out toxin s 

Increase mobility 

Energize the body 


^^xercising on a regular basis is known to help improve 
many different kinds of health issues. Millions of 
people suffer from various ailments that can be 
improved through regular exercise; however, some individuals 
are unable to do aerobic type exercise. Our top selling 
Exerciser Elite® is your in-home solution and does the work 
for you. People of all ages have made improvements to their 
overall well-being by incorporating this revolutionary 
machine into their daily routine. 


Operating the Exerciser Elite® is simple... just lie down and relax. The machine creates a gentle, right to left movement. This 
gentle movement cycles up through the whole body, which, in turn, can promote loosening of the joints in the hips and spine and 
relaxation of the muscles in the back. 

The Exerciser Elite® outperforms other passive exercise devices on the market. It will easily accommodate individuals weighing 
up to 425 pounds and is built for long term use. 


Features of Exerciser Elite® 

• 5-Speed operation 

• Wide, cushioned ankle rest 

• 2 pre-programmed settings 

• 16 minute digital timer with safety shutoff 

• FDA Class 1 Registered 

• ETL Approval 

• Weighs only 15 pounds 

• 2-Year Parts and Labor Warranty 


"/ am in my late 80's and 
have diabetes. The first thing 
I notice when I started using 
the Exerciser Elite was that my 
feet were warm when I went to 
bed. They were always ice cold 
before.” 

—Ralph K. 


"/ have had edema in my 
legs and ankles for about 
20 years and I noticed 
improvement after one week 
of use, I feel alive again and 
don't nap as much anymore" 

— Dave H. 


You deserve to feel better — order the Exerciser Elite* now! 


Use code K600 when ordering and receive the promotional price of $ 359.95 
8c FREE shipping ($24 value) in the lower 48 contiguous states. 


“The Exerciser Elite® 
is just SUPER! 

I cannot tell you how much I 
enjoy my relaxing sessions, 3 
times a day. When I am finished 
I feel like I am back in the fast 
lane. I am so glad I decided 
to splurge and buy your 
magnificent machine!’ 

— Irene R., Texas 


Clark's #2 Selling Wellness Product 


OarkWellness 

Feel Better Live Well. 


Family owned since 1959 
240 Berg Road • Salina, KS 67401 

www.cwmachines.com 

800.748.7172 


Kansas residents add 8.05% sales tax. 

Save on reconditioned units when available. 

Want to learn more? 

Visit www.cwmachines.com or call 
800.748.7172 



A+ Rating 


45 Day Money Back 
Guarantee 


©2015 Clark Enterprises 2000, Inc. Price, terms and conditions subject to 
change without notice. These statements have not been evaluated by the 
FDA. Not intended to treat, cure or prevent any diseases. 



Kneading Fingers” 

Meek and Back IVIassager 

• Helps relax muscles 

• Helps improve range of motion 

• Relieves muscular aches and pains 





YOUR VITAMINS 
ART OF THE1%? 


Of all supplements, only 1% have earned the USP seal. 
Nature Made has the most of any brand. 







A 







At Nature Made, we're cammitted to quality. That’s 
why we work with USP, an independent organization 
that tests for quality and purity. In fact, we've earned 
the nnost USP marks of any brand. The Nature Made 
difference is easy to see — just look for the USP seal 
on the label. 


•1 


PHARMACIST 

RECOMMENDED 

LETTER VITAMIN A 
0MEGA-3/FISH OIL BRAND* 


NatureMade. 


Find those Nature Made USP verified products on NatureMade.com/USP. 


* Based on US News & World Report - Pharmacy Times Survey 







AN AMAZING COLOR 

This turquoise update 
on Coco Chanel’s pile 
of pearls flatters all skin 
tones (and all ages). 


DRAMA WITHOUT 
BLING 

It’s hard to find an 
inexpensive statement 
necklace these days 
that isn’t covered in 
acrylic gems. Here, 
seven cascading layers 
of different lengths 
and bead sizes strike 
a more sophisticated 
note. 


GOES WITH 
EVERYTHING 

Jeans, work outfits, 
cocktail shifts— this 
style will complement 
and elevate them all. 


Bold Beaded Strands 
necklace, $28.50; only 
at southernliving.com/ 
necklace 0 


SoutKe^m 


STYLE 


OUR GUIDE TO LOOKING YOUR BEST 


iiLurvimuL 

m 

BEHOLD^THE HIGH-IMPACT ACCEiSSORY 
THAT LOOKS SMASHING ON EMERYONE 


by LAUREN FERGUSON ~ photograph by HECTOR SANCHEZ 
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Mother Nature would 
totally approve of these 
all-natural beauty buys 


NONTOXIC POLISH Bright color 

minus the scary polish additives 
(like formaldehyde). She Drives Me 
Crazy, $18; deborahlippmann.com 

SKIN BALM Totable dose of soothing 
lavender and jojoba oil. Skin 
Serenity Balm, $24; buddhanose.com 


RICH MOISTURIZER Sugarcane 

glycolic acid fights dullness. 
Dandelion Face Creme, $44; 
norabloom.com 


VOLUMIZER A salon-worthy product 
(lovely scent, pretty packaging) 
with a drugstore price. Ken Paves 
You Are Beautiful Volumizing 
Whip, $15.98, walmart.com 


8 PERFUME OIL 


6 BLEMISH FIGHTER 


NIGHT CREAM Lychee and 


water- 
melon hydrate skin. Make a 
Difference Night, $41; origins.com 


CURE* 

■ATM. j 

mm\ 


Dandelion 


BLEMISH FIGHTER Helps clear up 

spots in three days. Blemish Gel, 
$44; koraorganics.com 


HAIR SERUM Seals damaged ends 
for healthier locks. Pureology 
Strength Cure Split End Salve, 

$28; ulta.com 


5 NIGHT CREAM 


PERFUME OIL Work into ends of hair 

for longer-lasting scent. Argonaut, 
$45; itsastilllife.bigcartel.com 


BATH BOMB With vitamin E to heal 

sun-damaged skin. Hugo Naturals 
Fizzy Bath Bomb, $3.99; 
vitaminlife.com O 


by ASHLEY RIDDLE WILLIAMS ~ photograph by HECTOR SANCHEZ 
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You may think all pain relievers are the same 

Your doctor doesn’t. 



For people with high blood pressure or on aspirin heart therapy, 

TYLENOL® is the brand of pain reliever recommended most often by 
doctors, more than all other brands combined. 


Learn more at 

Tylenol 

TylenoLcom/youshouIdknow 

For what matters mosF 


St02 3u| ‘Odd-113 NS|^@ 




“I like to bring drama with at 
least one accessory. A tassel 
necklace gives me that ' 
West Texas feel I love.” 

Vince Camuto 
Fringe Necklace, 

$58; dUlards.com 


“Plaid shirts are a classic 
staple. Find the right one 
and you’ll wear it forever.' 

Tommy Hilfiger Fluid 
Flannel Shirt, 

$99.50; 

tommy.com /Jr ^ 


“Loomed i 

makes the 

softest 

wraps. You 

can wear one 

as a shawl, use it as a 

blanket, or even drape it 1 

over a chair to decorate your 

home.” Sea Breeze Pestamel, 

$55; loomednola.com 


“This swingy skirt has shape 
while still being loose, which 
makes it extra flattering.” 

Button-Front Midi Skirt, $138; 
madewell.com 


“Booties with zippers are 
easy to slide on, and they 
are a steal at under $100.” 
Rilee Boot, $89; 
amazon.com^ j 


Campfire 

Chic 


“As akid, Iwentto Camp 
Longhorn in Texas. 
There’s nothing like 
s’mores around the fire.” 


Editor-at- Large Jenna Bush 
Hager masters outdoor 
ruggedness with a lady’s touch 


photograph by HECTOR SANCHEZ 


Whip up a summery belt 
for under $10 with about 
2 yards of cotton rope 
wrapped twice around the 
waist and wooden 
beads knotted at . 
the ends. 


STYLING: MARY BETH WETZEL; PORTRAIT: DAVID A. LAND 
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STYLE I SOUTHERN VANITY 


pFORFLYAWAYS 

These dryer sheet-like 
wonder tools are 
no joke— just swipe 
through hair to tame 
any wild strays and 
boost shine. Redken 
Frizz Dismiss FPFIO 
Fly-Away Fix, $25 for 
50 sheets; ulta.com 


FOR OOMPH 

Actress Salma Hayek 
was inspired by her 
grandmother to create 
a line of products, 
including this volumizer 
that smells as good as 
it makes your hair look. 
Nuance Salma Hayek 
Texture Enhancing 
Finishing Spray, 
$12.99; cvs.com 


P FOR SHINY ENDS 

Unlike dry shampoos, 
which help clean 
roots, dry conditioners 
smooth ends for that 
just-blown-out polish. 
Eva NYC Forget Me 
Knot Dry Conditioner, 
$11.99; ulta.com 


P FOR STATIC & FRIZZ 

Created by a team 
of seasoned stylists, 
R+Co’s new frizz fighter 
is one of the best 
on the scene. Spray 
6 inches from hair, 
and brush through. 
Foil Frizz + Static 
Control Spray, $27; 
randco.com 


P FOR OILY ROOTS 

The spray goes on wet 
but dries quickly for 
shine-free texture that 
lasts. Work it in with 
your fingertips to 
avoid a powdery 
look. Batiste Dry 
Shampoo in Floral 
Essences, $7.99; 
walgreens.com O 



Third-Day Hair Savers 

fe Tame summer hair problems and extend the life of your blowout 


by PATRICIA SHANNON ~ photograph by HECTOR SANCHEZ 
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STYLE 


SOUTHERN BEAUTIES 






“Because I’m a banjo player, my nails are part of 
my instrument. I have to keep the index nail on my right hand 
long, and I can’t have any snags.” Paul & Joe Emery Board, $5; amazon.com 0 


Aveeno. 


Ctfily mohlgriiing 


I i fratranMir** 
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TIPS FROM A 


North Carolina 
Style Setter 

Musician and Greensboro native 
Rhiannon Giddens shares her no-stress 
strategy for looking radiant 


“I find a brand I like and stick to it. 
This Aveeno lotion goes on smooth 
and soaks in fast.” Daily Moistur- 
izing Lotion, $8.49; target.com 


“We worked with Florida-based 
Stella Urban to print my lyrics 
on their jewelry. This one says 
‘Tomorrow Is My Turn’— the name 
of my new album.” Affirmation 
Bangle, $60; steUaurban.etsy.com 




“I’ll go weeks without washing my hair. 
The less I mess with it, the less oily it gets. 
When I do wash, I go for a conditioning 
shampoo.” Moisture Repair Shampoo, 
$21.80; moroccanoil.com 


MtHr 






“I’m such an advocate for doing less 
with beauty— stick to what you need. My 
approach is ‘If it ain’t broke, don’t fix it.’ ” 

-RHIANNON GIDDENS 


^ “Burt’s Bees does things right. 
Most days, the only thing I wear 
on my lips is balm.” Replenishing 
Lip Balm, $3.30; burtsbees.com 
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by STEPHANIE GRANADA ~ photographs by HECTOR SANCHEZ 


STYLING: CAROLINE M. CUNNINGHAM; PORTRAIT: COURTESY DAN WINTERS/CONCERTED EFFORTS 




SoiidiernLiviiig 

OF 


CHA-R, LESION 



SEPTEMBER 25-27, 2015 


FRIDAY, SEPT 25 SATURDAY, SEPT 26 SUNDAY, SEPT 27 

Iron Chef Cooking Weil Invitational, Ultimate Tailgate, Main Event 

and Sweet & Southern 



For event deseriptionB, dates, prices, and ticket purchases visit 

CHARLESTONRESTAURANTASSOCIATION.COM 


A portion of the proceeds will benefit the following charities: 

The Ronald McDonald House, Hollings Cancer Center, Shriners Hospitals for Children, 
and Charleston County Schools Science Materials Resource Center. 
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TRAVEL + CULTURE 


YOUR LOCAL’S GUIDE TO ALL POINTS SOUTH 






BEST CRABiHACKS 


IT’S PEAK SEASON ALONG THE EASTERN SHORE. 
HERE’S YOUR GUIDE TO OUR GO TO JOINTS 


by TRAVIS M. ANDREWS ~ photographs by DAVID HILLEGAS 
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T RAVE L+ CULTURE I SCENIC ROUTE 



T HERE’S NO SUCH THING as a perfect bushel of crabs,” says restaurateur 
Albert Levy, who watches the sun rise over the Chesapeake Bay each morning as 
he sorts through freshly caught crustaceans to serve in his Ocean City, Maryland, 
restaurant, the Grab Bag. Watermen from Berlin, Smith Island, Crisfield, and other 
surrounding towns venture out into the darkness before dawn to scrape the bottom 
of the Bay for blue crabs, which Levy transforms into steamed crabs, crab cakes, 
crab dip, and more. From June to December, the crustaceans are a way of life on the 
Chesapeake. Levy even recalls a children’s softball team named the Crisfield Grabbers. 
“That kind of sums up how much people love them,” he says. There’s even an official 
Blue Grab Scenic Byway, a 210 -mile loop around the Delmarva Peninsula. Though fishermen harvest blue 
crabs from April 1 to December 15, Levy says they’re fattest during late summer as they prepare to hibernate. 
Before they do, though, you can find them readily across the coast. So grab your wooden hammers and get 
cracking at some of the best crab shacks, dives, taverns, and bistros along the Maryland shore. 


OLD BAY 
PRIMER 


If you’ve never 
shaken Old Bay 
seasoning onto 
crabmeat, 
you’ve never 
really eaten 
crab. Last year, 
the Baltimore- 
based company 
sold nearly 5 
million pounds 
of the herb- 
and-spice mix. 
It’s popular on 
everything 
from pizza and 
fries to eggs and 
popcorn. Flying 
Dog Brewery 
in Frederick, 
Maryland, uses 
it to add punch 
to a brew 
named Dead 
Rise. Ellicott 
City’s Sweet 
Cascades 
Chocolatier 
mixes the sea- 
soning into its 
crab-shaped 
chocolates. The 
Charmery in 
Baltimore even 
churns up 
scoops of Old 
Bay Caramel ice 
cream. But Old 
Bay has one 
true soulmate: 
crabs. 
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STEP AWAY FROM YOUR BACKYARD 
AND STEP OUTSIDE YOURSELF 

Start your adventure today. 800.852.9506 ExploreBoone.com 


boom 

north Carolina 



With Emerald paint 
by Sherwin-Williams, 
you can give your walls the 
attention they deserve. 

Emerald™ paint and primer in one 
with advanced stain-blocking 
technology hides stains and covers 
dark colors. So you get stunning 
color, a beautiful finish and an 
even appearance. Because there’s 
nothing too good for your walls. 
sherwin-williams.com/emerald 


Emerald™ 

by 



Sherwin 
Williams. 
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Rock 

Hall 


^ St. Michaels 

■ 


WH ERE TO EAT AND S TAY 

THE BEST PLACES TO ENJOY BLUE CRABS 
ALONG THE MARYLAND COAST 


P E N N SY LVA N I A 


Philadelphia 


■Wilmington 



Dover 

« 


DELAWARE 


Salisbury 



^ Waterman’s Crab House With live 
^ music and excellent garlic crabs— 
clusters of steamed crabmeat drenched 
in garlic butter. (Rock Hall; watermans 
crabhouse.com) 

^ Mike & Eric’s Bay Hundred 
^ Restaurant Located at the Tilghman 
Island Inn, it has twists on traditional dishes, like 
crab jubilee: a crab salad with mangos, onions, 
tomatoes, andjalapehos atop raspberry jam. 

[ft Tilghman Island Inn Play tennis, kayak, 

' or watch the Bay drift silently by at this 


serene island inn (connected to the mainland 
by a drawbridge). (Tilghman, rooms from $175; 
tilghmanislandinn.com) 

^ 208 Talbot This tavern-style restaurant 
^ enhances European dishes with the 
crustacean. Try the Parmesan risotto, loaded 
with sweet lump crabmeat and lemony 
beurre b/anc— plus shrimp, lobster, and sea 
scallops. (St. Michaels; 208talbot.com) 

A Inn at Perry Cabin This Colonial 
' — ^ mansion sits on the Miles River. Enjoy 
the spa, flower-lined pool, and three sailing 
yachts (available for lessons in the inn’s Sailing 
Academy). (St. Michaels, rooms from $395; 
belmond.com) 
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^ SchoonersSitatoneof the wooden 
^ picnic tables overlooking Town Creek 
and eat crab cakes that swap filler for more 
crab. (Oxford; schoonersonthecreek.com) 

^ The Red Roost The endless (really, 
^ unlimited) steamed crab platter has 
clam strips, shrimp, fries, and fried chicken. 
(Whitehaven; theredroostcom) 

^ Bayside Inn Restaurant This water- 
^ front cottage sits on Smith Island, 12 
miles into the Chesapeake Bay, accessible 
only by boat. Enjoy a respite from modern 
life on the porch with a platter of fried 
soft-shell crab. (Ewell; 410/425-2771) 

1 ^ Smith Island Inn The inn will arrange 
' — ' a ferry to this quiet retreat of fewer 
than 300 locals, mostly crabbers. (Ewell, 
rooms from $125; smithislandinn.com) 

^ Crab Bag Ideal for traditional peelers. 
^ The local shack, open until 2 a.m., has 
all-you-can-eat platters of steamed blue 
crabs. (Ocean City; thecrabbag.com) 

1 ^ The Lighthouse Club Hotel Near the 
' — ' beach, this converted lighthouse has 
hot tubs and a waterside deck. (Pager’s 
Island, rooms from $]0 8; fagers.com) 

^ On the Bay Seafood Dig your toes 
^ into a sand-covered patio, and try 
Crab Clusters, chunks of deep-fried 
soft-shells served with drawn butter. 
(Ocean City; onthebayseafood.net) 

^ Crabs To Go Enjoy soft pretzels with 
^ Cheddar cheese and crab dip on the 
patio. (Ocean City; crabstogo.com) 0 



Southern Living and Natural Retreats are proud to 
introduce an exclusive collection of coastal homes, 
handpicked and waiting for you at slgetaways.com. 

The Xplore Team at Natural Retreats are your personal 
travel experts, ready to plan an unforgettable family 
beach vacation with custom itineraries inspired by 
the editors of Southern Living. 

Call the Xplore Team at 844-261-4298 
to experience the Natural Retreats difference. 



Southern 

VACATION HOMES &. FINE HOTELS 
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The 

Cotton 

Queen 


Entrepreneur Natalie 
Chanin gives old- 
fashioned values new life 


N atalie chanin 

was invited to a 
fashion-industry 
party in New York. 
She had no money and nothing 
to wear, but she wanted to 
arrive in something special. 
So she improvised: “I took 
old T-shirts that 1 had gotten 
from Goodwill, cut them 
up, and sewed them back 
together.” Partygoers crossed 
the room to study, touch, and 
compliment her intricately 
stitched shirt. It was a huge 
hit. After that party, she 
started sewing one shirt by 
hand each day. Then she 
started looking into how her 
needlework could be created 
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by ASHLEY RIDDLE WILLIAMS 




Plan now to attend the area’s most unique culinary event! Outdoors 
among the oak trees of Dakin Dairy Farms, Harvest & Harmony invites you 
to experience the latest in true farm-to-fork dining. VIP Ticket guests will 
experience farm tours and a demonstration by a Southern Living contributing 
editor. All attendees will indulge in delightful fall party appetizers and a Fete 
Catering farm-to-table dinner. Then, enjoy an evening of entertainment from 
one of Nashville’s most influential songwriters. 


For ticket information call: 
941-782-0899 x235 

BradentonGulflslands.com/HarvestAndHarmony 


In partnership with: 



fete 


COURTYARD 

" ^ m / 



i: 


kr 


Bungalow Beach Resort 

Directly on white sandy beach 
& award-winning “Top Romance 
in the US” (by TripAdvisor.com)! 
Escape to these charm-filled 
1 930’s classic restored island 
style bungalows. 

941 - 778-3600 

BungalowBeach.com 


Southern Liviiig 

PROMOTIONS 


^-1 r 





White Sands Beach Resort 

The perfect tropical island 
vacation getaway with white, 

^ sandy walking beaches & 

^ blue-green water. We offer 
charming one & two bedroom 
island style apartments. 

; 941 - 778-2577 

^ WhiteSandsBeachResort.com 
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'A: 



1 // 

.1 i;.^' 







TRAVEL+ CULTURE I SOUTHERNERS 


on a larger scale. “Every manufacturer I 
approached was confused— they couldn’t 
replicate that elaborately embroidered 
technique with a machine,” Natalie says, 
so she turned to her home state of 
Alabama to find the right skill set for the 
job. “I realized that the stitch was a lot like 
a quilting stitch— and that I knew people 
who could do it by hand.” In 2001, she 
embarked on a two-fold plan. Part one 
was to have these artisans create 200 
T-shirts. Part two was to film a documen- 
tary (Stitch) about the sewers themselves. 
When Vogue magazine wrote about the 
collection— Project Alabama— and 
Barneys put it in stores, the one-time 
concept evolved into what is now 
Alabama Ghanin. 

Natalie jokingly says the collection 
came to life because “one of our sewers 
prayed it into existence.” 


Today, her business includes clothing, 
home goods, books, DIYkits, a full 
calendar of sewing workshops, and a 
cafe/boutique. All of it abides by the 
same principle: Support local, sustain- 
able, and handmade products. 

Like most of rural America in the 
1960s, Natalie’s upbringing didn’t give 
her much exposure to art history or 
creative education. “I went to the art 
school of Pinkie and The Blue Boy,” she 
quips, referring to the mass-produced 
18th-century britches-and-bonnet 
portrait prints that hung in her child- 
hood bedroom. “Everybody in town had 
them, all bought from the same local 
furniture store,” she recalls. 

“I spent a lot of time in the attic 
playing dress-up in my grandmother’s 
clothes— the ones she had made. As a 
child, it was always my aspiration to 
grow into those clothes,” Natalie says. 


Resourcefulness, combined with a 
do-it-yourself attitude, was simply a way 
of life for Natalie’s grandparents. “They 
taught me that everything is worth 
something, and you throw nothing away.” 

While fast fashion brands concentrate 
on the bottom line, trying to keep up 
with America’s demand for more stuff at 
lower prices, Natalie and other advocates 
of the “slow fashion movement” focus on 
establishing a supply-chain-friendly 
process. “Making these products doesn’t 
begin and end in this building. There are 
farmers in Texas and knitting mills in 
North Carolina,” she explains. “When I 
see a $5 T-shirt, I wonder what the people 
along the supply chain were paid. Even 
if we aren’t paying for it, somebody 
somewhere is.” 

Natalie also insists on using organic 
American cotton. “People told us that 
using organic cotton pro- 
duced entirely in the U.S. just 
couldn’t be done. But that’s 
not true at all. It just can’t be 
done the same way that people 
have always done it,” she says. 

She and fellow Elorence 
designer Billy Reid proved 
that it could be done— right 
on their own soil. The 
duo planted, harvested, 
and ultimately made clothing out 
of organic, non-GMO cotton grown 
in a field on the outskirts of 
town— seed-to-shelf, as they call it. 

While growing all her own cotton 
isn’t realistic at the moment, she only 
sources from Southern farmers. 

“Isn’t the right thing to do to support 
farmers in Texas?” she asks. 

Natalie explains that, for some, cotton 
means soft clothes; for others, it means 
food on the table; and, for still others, 
it means far more. She says, “We [the 
South] have a very ugly history of cotton, 
and we live with the repercussions of 
that today. That ugly history is some- 
thing that I carry on my back, but, 
hopefully, what we are doing is creating 
some little, tiny part of a new life.” 

She is fueled by social responsibility, 
and her clothing line, like the books and 
cafe, is merely an extension of her being. S 


NATALIE’S MUSES 

People and Places 
That Inspire Her 

Dust-to-Digital, Storytellers 

ATLANTA, GA 
“Making Pictures: 

Three for a Dime, is a 
book about a rural 
Arkansas family in the 
1930s that owned 
some portable photo 
studios. The photos 
in it inspired me 
so much that we 
developed an entire 
collection around it.” 
dust-digital.com 

Institute 193, Art Gallery 

LEXINGTON, KY 

“Institute 193 does such an amazing job 
discovering and promoting wonderful | 

artists that may otherwise go unseen. Each u 

oi 

one they find really has a unique story to tell. ^ 
I’m constantly looking to them to find my g 

u 

new favorite talents.” institutel93.org | 

Qi 
D 

o 

Tom Hendrix’s i 
Wall, Memorial | 

FLORENCE, AL | 

“This is the largest g 
^^ Almortared wall in I S 
the U.S., but how it o 

u 

commemorates ^ 

o 

Tom’s Yuchi Indian 9 

g 

great-great-grandmother’s journey during ^ 
the Trail of Tears is what makes it so intensely g 
inspiring.” visitflorenceal.com d 

u 

o 

R.C. Hagans, Artist | 

OPELIKA, AL 
“I love his work. At 
Alabama Ghanin, we 
use stenciling on our 
garments, so it is su- 
per inspiring to see 
how he elevates this 
simple craft to art.” 
rchagans.com 


''My grandparents 
taught me that every- 
thing is worth some- 
thing, and you throw 
nothing away.” 
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When Forbes ranked downtown Greenville a 
Top 1 0 in the country, it came as no surprise to 

us. Our downtown offers a unique mix of trendy 
and traditional you won't find anywhere else. 

From the clip-clop of hooves to the sound of live 
music to the laughter of diners enjoying a meal 
under the twinkling lights of our tree-lined Main 
Street no two nights are ever the same. Whether 
you stay a week - or just a weekend - find your 
main event on Main Street every night of the year. 
To plan your getaway, call 800,71 7,0023, 


■ ^ 




South Carolinay^%l 

Just right. 


g) 'visitgreeiwillesc* 



Get more value with breakfast and a side of internet 

Breakfast & Wi-Fi Package From $139.00* 


Start your morning off right. Recharge with daily breakfast and internet access when 
you book the Breakfast & Wi-Fi package at Hilton Greenville South Carolina. 

Sip coffee while you surf the web, share vacation pictures with your 
friends, read the news, and more. You'll never miss the most 
important meal of the day or what's going on in the world. 



Call 1-800-HILTONS (1-800-445-8667) and mention the 
Breakfast & Wi-Fi package or visit our Special Offers page 
online. Greenvillesc.hilton.com. 


Hilton 

GREENVILLE 


^Subject to availability; advanced booking required. Blackout dates may apply. g rGGIfl Vi I l6SC.h I ItOn .COm 





WE ARE ONE 




THE HORRIFIC SHOOTING THAT TOOK 
THE LIVES OF NINE CHURCHGOERS THREATENED TO RIP 
THE CITY OF CHARLESTON, SOUTH CAROLINA, APART BUT BY RESPONDING 
WITH PUBLIC DISPLAYS OF COMPASSION, LOVE, AND UNITY, 
CHARLESTON HAS SHOWN US HOW TO MOVE FORWARD 






INSTEAD 
_ OF RIOTS, 

: ’ ^ THERE WERE 
CHURCH 
SERVICES 
AND VIGILS 
ALL OVER 
TOWN.” 


Saturday 2:05 p.m.: People line up to pay their respects at Emanuel African Methodist Episcopal Church. 










Saturday 1:04 p.m.: Within 48 hours, hundreds of flowers were piled outside the church, 


I WAS ON SUMMER VACATIONwithmyfamily in Charleston 

when I heard the news. It was early Thursday morning, June 18, and 
my wife sat up in bed, looking at her phone. “Oh my God,” she said. 
“Somebody shot nine people at a church downtown.” 

Soon the horrible details emerged: It happened at Emanuel 
African Methodist Episcopal Church— “Mother Emanuel,” the oldest 
AME church in the South, a gorgeous historic building I had often 
driven past when I lived in Charleston. The suspect had sat with 
parishioners in a Bible study for about an hour before he started 
shooting. The victims were all African-American, ranging in age 
from 26 to 87 and invocation from pastor to poet. Their names and 
faces appeared on TV screens and social media, and suddenly the 
crime was that much more personal and painful. Nine innocent 
people— Cynthia Hurd; Susie Jackson; Ethel Lee Lance; DePayne 


Middleton-Doctor; Glementa Pinckney; Tywanza Sanders; Daniel 
Lee Simmons, Sr.; Sharonda Goleman-Singleton; and Myra 
Thompson— had suddenly been taken away by an unthinkable act 
of violence. The police chief was calling it a hate crime. A racist 
manifesto turned up, and then a report that the suspect had told a 
friend he wanted to “start a civil war.” But that’s not what happened. 

Almost immediately, the city of Charleston came together with 
a midday prayer service at Morris Brown AME Church, just a few 
blocks from Mother Emanuel. There were impassioned calls for 
unity from Mayor Joe Riley, Gov. Nikki Haley, and the Rt. Rev. John 
Richard Bryant, who said, “The young man picked the wrong place.” 

But the tone was set in the most powerful terms by relatives of 
the victims at a bond hearing on Eriday morning, when they were 
allowed to speak directly to the suspect. “You took something very 
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Sunday 10:49 a.m.: 

Outside Emanuel AME 
Church, a man listens 
to a broadcast of the 
first service after 
the shooting. 


• / 








THAT NIGHT, 
2,000 TO 3,000 
PEOPLE WERE 
EXPECTED AT 
THE RAVENEL 
BRIDGE. MORE 
THAN 15,000 
SHOWED UP.” 


Sunday 8:29 p.m.: Thousands gather on the Ravenel Bridge as a show of strength and unity. 


precious away from me,” said Nadine Collier, daughter of Ethel 
Lee Lance. “I will never talk to her ever again. I will never be able 
to hold her again. But I forgive you. And have mercy on your soul.” 
One by one, they spoke to the young man of forgiveness, even as 
their voices shook with grief. 

From that moment on, there seemed to be an outpouring of 
raw emotion, love, compassion, and unity that took over the streets 
of Charleston. Instead of riots, there were services and vigils at 
churches and other public spaces all over town. At the College of 
Charleston’s TD Arena, thousands gathered on Friday night to 
stand together hand in hand and pray for healing. Ministers from 
all over the South showed up like firefighters to a fire. 

On Saturday afternoon, my family joined a group of several 
hundred gathered at Wragg Mall, steps from the historic Aiken- 
Rhett House, under a canopy of live oaks. We listened to an 
3 African-American woman sing spirituals through a megaphone , 
I and then we marched in silence down to Mother Emanuel, her 

I 

s white walls seeming to rise up forever into a blue sky, and left 


flowers to honor the victims. Even in the midst of all that pain, 
there was a sense of togetherness you could see in black and white. 

On Sunday morning, every church in the Holy City was ringing 
its bells at 10 a.m., so I drove downtown to listen. To be honest, it 
sounded a lot like every Sunday in Charleston, but what really struck 
me was that more than 100 churches all over the country had chimed 
in. The people of Charleston were sending a message of peace and 
reconciliation, and they were doing so with church bells. 

That night, 2,000 to 3,000 people were expected to join hands 
over the Ravenel Bridge as a sign of unity. According to some 
estimates, more than 15,000 showed up. They walked together 
across the footbridge, high over the Cooper River; sang “This 
Little Light of Mine”; and chanted, “We are one,” over and over. 
There was a nine-minute moment of silence. 

It’s hard for an average person to know how to respond to a 
tragedy like this with anything but tears, anger, and despair. My 
heart hurts for those families and the community of Mother Eman- 
uel. But I see hope in the good people of Charleston. I see hope. 0 
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THE 2015 A. HAYS TOWN AWARD* 




THE PRESERVATION RESOURCE CENTER 



AND THE 



COMEBACK 

COTTAGES 



NEW ORLEANS 


*Ou 

W TOW 


Since 1974, New Orleans’ PRC has been 
revitalizing entire neighborhoods with grassroots 
restoration work— expanding their efforts with each year. 

On the 10th anniversary of Hurricane Katrina, 
Julia Reed checks in on the revitalization of the Holy 
Cross neighborhood of the Lower Ninth Ward 


*Our A. HAYS 
TOWN AWARD 
recognizes the people 
and organizations 
who have dedicated 
themselves to upholding 
classic Southern 
architecture. 


PRODUCED BY ZOE GOWEN PHOTOGRAPHS BY HECTOR SANCHEZ 
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The foundation piers 
of this single shotgun 
house collapsed, 
but the whole home 
was rebuilt with the 
salvaged materials. 


IN 1974 


when the Preservation 
f Resource Center was 


founded, New Orleans was at a turning 
point. The urban population had peaked 
in 1960, and some neighborhoods were 
spottily inhabited. Sleek office buildings, 
fueled by the short-lived oil boom, were 
going up on Poydras Street, and historic 
buildings were being bulldozed for park- 
ing lots. Nearby, Julia Row, a spectacular 
collection of 13 pre- Civil War town houses, 
was now dubbed “Skid Row,” 
and on St. Charles Avenue, 
buildings were being razed 
at such a pace that activists 
demanded a moratorium. 



“People were not only alarmed by 
what was happening, they’d started to 
get organized,” says Patty Cay, the PRC’s 
director since 1978. Consciousness had 
been raised in part by the passage of 
the National Historic Preservation Act 
in 1965— and the subsequent formation 
of local historic districts. The entire 
French Quarter was declared a National 
Historic Landmark, but there’d been 
heroic victories as early as 1906, when 
activists rallied to save the Cabildo, a 
rare relic of the city’s Spanish regime. 

From its inception, what set the PRC 
apart was its holistic approach. “The PRC 
looks at the preservation of neighbor- 
hoods and culture as well as architec- 
ture,” says Jack Davis, a former New 
Orleans newspaper editor and trustee 
emeritus of the National Trust for 
Historic Preservation. “Its objective is to 
have healthy communities, not just 
an inventory of old buildings.” 

Early on, the organization learned 
the value of reclaiming even one or two 
properties in a blighted area. In what 
Cay describes as the PRC’s “first real vic- 
tory,” it not only purchased and restored 
one of the Julia Row town houses but also 
established its headquarters there. Today 
the neighborhood is a bustling mix of 


THE PEOPLE OF PROGRESS 


Rashida Ferdinand 

FOUNDER/EXECUTIVE DIRECTOR OF SANKOFA 
COMMUNITY DEVELOPMENT CORPORATION 

“We founded Sankofa 
in 2008 to improve 
the Lower Ninth 
Ward by providing 
a marketplace on 
St. Claude Avenue 
filled with information people needed to 
help sustain our community. The PRC 
partnered with us to encourage people 
to get back into their homes. Our organi- 
zations have similar missions: to rebuild 
the neighborhoods with a better economy, 
a stronger population, and improved 
quality of life. Now we have a real head- 
quarters here that PRC renovated for us.” 
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‘The PRC’s 
objective is to have 
healthy communities 
not just an inventory 
of old buildings.” 

‘ '—NATIONAL TRUST TRUSTEE\*^;l 

<() - EMERITUS JACK DAVIS ^ 'iiK 


The PRC returned 
this Neoclassical 
Revival shotgun 
house to its 
former glory. 







Crushed by a 60-ton pecan tree, 
t this 1870s double shotgun house 
was the PRC’s first post-storm 
success. Now it’s home to famed 
trombonist Freddie Lonzo and 
his wife, Nanci McVille. They call it 
the “Sunset House” for its clear 
views of the Mississippi River. 


We want long-term owners, not flippers 

’ViT • ■ ' —PRC COMMUNICATIONS SPECIALIST MARY HEWES ‘ ^ 
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residential properties, James Beard 
Foundation Award-winning restaurants, 
and nationally known art galleries. 

The group’s next target, the Lower 
Garden District, where a whole block of 
houses sat empty, prompted the creation 
of two of the PRC’s signature programs. 
Operation Comeback acquires “hope- 
less” properties, fixes them up using 
historically accurate methods, and sells 
them for below-market prices. “We’re 
more willing to work with buyers,” says 
Mary Hewes, PRC communications 
specialist. “We hand-hold; we give them 
extra time to secure funding. We want 
long-term owners, not flippers.” Re- 
building Together helps disadvantaged 
folks— including the elderly, veterans, 
and single heads of households— stay in 
the houses they’ve already got, chiefly by 
making repairs or renovations the owners 
can’t afford. Other impactful programs 
include workshops to educate renovators 
and first-time home buyers. 

By 2002, the PRC’s focus had moved 
to Holy Gross, part of the now-fabled 
Lower Ninth Ward. In the three years 
before Katrina, the PRC acquired and 
renovated four homes, three of which 
had already sold. Days before the storm, 
the cover of the center’s magazine. 


THE PEOPLE OF PROGRESS 


Naydja and Adolph 
Bynum 

PRESERVATIONISTS LIVING AND WORKING IN 
THE TREME NEIGHBORHOOD SINCE THE 1990S 



“After we did our first 
two houses, Patty Gay 
stopped and asked 
Adolph if he knew he 
was a preservationist,” 
says Naydja. “She saw 
that he had the heart to do this and taught 
him more. They helped us recognize a 
gable, a gingerbread detail, the correct 
shutter colors. Through them, we realized 
the importance of our architecture— it’s 
equivalent to the gumbo, the people, 
and the music in this city. It’s been a real 
education with them.” 
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THE PRC’S MILESTONES 


Charting 41 years of city wide preservation wins 


l|P 1974 I Members of 
thejunior League of New 
Orleans found the PRC. 

@ 1976 I Restoration of the 
Center’s new headquarters 
at 604 Julia Street sparks the 
revitalization of the Central 
Business District. 

@ 1980 I The Preservation 
Easement begins in Algiers 
Point, granting owners tax 
breaks for maintaining origi- 
nal exterior architecture. 

@ 1988 I Operation Come- 
back and Rebuilding Together 
New Orleans launch. 

@ 1990 I “Live in a Land- 
mark” tours attract potential 
homeowners to historic 
neighborhoods. 

1998 I The PRC moves 
its headquarters to the 


Leeds Foundry, and growth 
follows. 

@ 1999 I A partnership 
with the African-American 
Heritage Preservation Pro- 
gram forms the Jazz Heritage 
Program. To date, 60 musi- 
cians’ homes have been 
designated with plaques. 

@ 2000 I Children’s 
education programs begin 
in Jackson Square, raising 
awareness for both architec- 
ture and Jobs in the field. 

@ 2005 I Katrina floods 
over three-fourths of the 
city. The PRC quickly comes 
to the aid of returning 
homeowners. 

@2015 I A “Keep Canal 
Historic” campaign man- 
dates appropriate develop- 
ment amid the city’s rapid 
post-storm growth. 
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The PRC converted 
this dual-owner 
double shotgun 
house into a 
single-owner 
home without 
changing the 
facade. 


Preservation in Print, had been 
mocked up with a photo 
of the fourth house. The 
headline: “Everything’s 
Fine in the Lower Nine.” 


By early morning, August 31, 2005, 
the world knew that everything was 
tragically, epically far from fine in 
the hardest hit Lower Nine, so called 
because the Industrial Canal (completed 
in 1923) separated the space from the 
rest of the Ninth Ward. “We weren’t 


about to abandon Holy Gross,” says Gay. 
The PRC acted quickly to rebuild 
damaged houses and put them back into 
use. Today more than 100 Holy Gross 


houses have been rebuilt by the PRC. 

Likewise, in hard-hit neighborhoods 
throughout the city. Rebuilding Together 
quietly did what FEMA couldn’t— it 
helped folks navigate the crazy paper- 
work and organized volunteers (who 
were now fixing roofs and raising foun- 
dations rather than simply installing 
the odd wheelchair ramp) so that exiled 
homeowners could return to their 
homes. Information regarding grants 
and tax credits that the organization 
had long disseminated became not just 
useful but also crucial. 

In the end, every one of the PRC’s 
programs seemed as though it had been 
conceived to cope with such a tragedy. 
And in a way, it had. Gay and her col- 
leagues came together when the city was 
in danger of losing its bricks-and-mortar 
heritage. They knew then that if the 
architecture disappeared, if the neighbor- 
hoods fell apart, the very soul of the city 
would also vanish. Thirty years later, the 
risk was even more dire, but they were 
prepared. “The main thrust of their 
recovery effort,” says Davis, “has been 
to get people to live here, to move into 
neighborhoods that would otherwise be 
in jeopardy.” As it happens, it’s the very 
same mission they’ve had all along. 


THE PEOPLE OF PROGRESS 


Harold Lyons 

VETERAN AND RETIRED ELECTRICIAN, LIVING IN 
THE GENTILLY NEIGHBORHOOD SINCE 1971 

“1 returned two weeks 
after the storm to 
nothing but a house 
standing in 5 feet of 
water. There weren’t 
even birds here. I lived 
on a cruise ship for nine months and then 
a FEMA trailer for three years. 1 couldn’t 
get answers from anyone about the 
FEMA money, but 1 lucked out when 
the PRC found me. They coordinated 
volunteers for all the construction, and 
I kept a scrapbook of everything. It helps 
people relate to how bad things really 
were and how many people helped me.” 
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Despite severe storm damage, 
this 1900s Victorian still retains 
its original heart-pine floors, brick 
fireplace, and wood wainscot. 




THE SOUTHERN LIVING IDEA HOUSE 2015 



MAKE YOUR HOUSE A 

HOME 














“Your home should be the most comfortable 

place you can imagine,” says Bunny Williams. And beautiful, of course. 
Welcome to our 2015 Idea House, built by Rosney Co. Architects of 
Charlottesville, and set in the nine-year-old, 2,300-acre conservation 
community of Bundoran Farm. We asked Bunny to do what she does 
best, so we could document every idea and tip needed for you to create 
the gracious home of your dreams. Read on for the frankest Southern 
design advice we’ve had to offer in all of our 49 years. 



“My mother always had a red 
Oriental rug [like this one] in 
our front hall to take Virginia’s 
dark red clay soil off your feet,” 
Bunny says. “She’d say, ‘Look at 
the color of your soil, and get 
a rug with that background.’ ” 
To round out the entry. Bunny 
also advises having a big table 
and a vase to hold fresh flowers 
or branches. _ 



DIGNIFY THE 
MAN CAVE 

“Heart-pine paneled 
rooms are ubiquitous 
in old farmhouses,” 
says Rosney Go. 

“But avoid the glossy, 
honey- colored 
finishes from the 
eighties. Most wood 
can be restained.” 
Bunny says to think of 
the room as an “elegant 
man cave.” She insisted 
on having a TV 
(behind the leopard- 
print armchair), 
because “most 
husbands watch 
football.” There’s also 
seating for a crowd. 
“The best sofa both is 
comfortable and fits 
the proportions of the 
room.” This one is a 
copy of her husband 
John’s favorite sofa. 


FABRICS On sofa, [1] Judd 
Green, and on wooden g 

armchair, [2] Cosma Blue; I 

leejofa.com “ 

RUG [3] Moose; dash. i 

(3 

andalbertcom ^ 

PAINT INSIDE BOOKCASE ^ 

[4] Rosemary; sherwin- g 

o 

wUliams.com ^ 
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Embrace 

Books 

Shelves filled with 
books, not just objects, 
give a room character. 






SW6187 

Rosemary 


LIVING ROOM 


LET THE 
WALLS TALK 

A large room with 
soaring cathedral 
ceilings speaks to the 
views outside but also 
makes decorating 
tricky. “You’ve got to 
express the height,” 
says Bunny An 
8-foot-tall, antique 
English Regency 
mirror above the sofa 
and a medley of 
paintings hung 
museum style fill the 
walls and keep eyes 
roving up. You also 
need a plan for 
furnishing such a 
large space. Here, a 
Moroccan rug is “a 
needed warm texture 
against such a high 
ceiling,” says Bunny. 
Two seating arrange- 
ments anchor the 
floorspace. “To make 
sure that five or six 
people can have a 
good conversation, 
place a sofa that seats 
two or three with 
a chair on either 
side and another chair 
that can be pulled 
into the group.” A 
side table or lamp 
accompanies each 
chair. “People always 
need a place to put 
down a drink, and 
they want a light for 
reading,” says Bunny. 
Using what could 
serve as a window 
seat as a table filled 
with objects turns 
the windows (and 
the view) into a 
focal point. 
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Take a 
Tour! 





OUR IDEA 
HOUSE ISOPEN 
TO VISITORS 

Dates and times: 

June27-December 
27, 10 a.m.-4 p.m. 
Wednesday- 
Saturday and 
12-4 p.m. Sunday. 
Admission: $15. To 
purchase tickets 
and catch a shuttle 
to the house, visit 
the Baldwin Center 
at Bundoran Farm, 
5005 Edge Valley 
Road, North 
Garden, VA 22959. 
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BUNNY’S HOUSE RULES 


“DECORATING IS WHAT MAKES A HOME COME ALIVE WITH PERSONALITY” 
HERE, SHE EXPOUNDS ON THE DETAILS. 


INDULGE 

DOGS 

“I always put the 
beds under tables, 
so a dog feels like it’s 
in a little house. 
Faux-leopard beds 
are great because 
they don’t show dirt.” 
(Shown at right: 
Pillow Style Bed; 
wallybed.com) 




EMBRACE 

COLOR 

“It’s important not 
to paint your house 
with a confusing riot 
of colors. I like to use 
a lot of soft, warm 
beiges to keep rooms 
coherent while giving 
them character.” 
(Shown at left: walls. 
Steamed Milk, and 
trim. Pure White; 
sherwin-williains 
.com) 


MAKE IT 
PERSONAL 

“Don’t buy the art 
that’s in vogue; buy 
what interests you. 
Get what catches 
your eye at the 
antiques shop down 
the road. Come back 
home and put it out. 

A lot of people call 
this layering, but I just 
call it having fun.” 




PAIR UP 
OPPOSITES 

“The play of an 
antique or traditional 
chair next to a mod- 
ern table is what 
keeps a house very 
current. Contrast 
makes things inter- 
esting.” (Shown at 
left: T42 Chair and 
Zigzag Drinks Table in 
Glossy Black Lacquer; 
bunnywilliamshome 
.com) 







BUNNY WILLIAMS 

New York City; 
bunnywilliams.com 


Despite a career in Manhattan, Bunny remains rooted in the South, particularly in 
Charlottesville, where she grew up. She credits a fortuitous trip to Dorothy Draper’s 
then-recently redecorated Greenbrier resort— plus her always-hospitable mother and 
godmother— as great inspirations. “They cared about their houses, entertained, and were 
always welcoming to visitors.” With the launch of a new fabric line with Lee Jofa, the 
expansion of her furniture business (Bunny Williams Home), and her collections with 
Ballard Designs and rugmaker Dash & Albert, we can all bring a little Bunny home. 
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PORTRAIT: JADE ALBERT 




Get 

Desigfii 
Tips 
from a 
Pro 


Bunny discusses her 
decorating process. 

southernliving 
.com/201 Bideahouse 
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KITCHEN 

KEEP IT TIMELESS 


Bunny says, “When creating a classic white kitchen, be careful with the 
shade. It can’t seem stark— it needs to be a nice warm white.” Rosney Go. 
modernized the typical rambling farmhouse floor plan with an open 
kitchen in the center of the home. “There’s no formal dining room in the 
house, just the eating area in the kitchen, which opens to the porches,” 
they explain. “Think of the island as the breakfast table.” Rather than max 
out counter space, they maximized storage with two side walls filled with 
floor-to- ceiling cabinets and appliances. This also freed up two walls for 
windows and French doors. Wooden floors, limestone counters, off-white 
cabinetry (Estate Collection in Glacier Pewter; wellborn. com), and cream- 
colored walls “infuse the kitchen’s modern design with a casual farmhouse 
feeling,” says Rosney Go. 


WALL AND TRIM PAINT 

[1] Creamy; sherwin- 
williams.com 

COUNTERTOPS [2] Castille ^ 

Beige honed limestone; t 

parisceramics.com f 

HARDWARE [3] Geometric | 

< 

Rectangular Pull in Satin | 

Nickel; emtek.com □ 

CHAIR UPHOLSTERY ^ 

[4] Heritage Denim (18010- g 

0000); sunbrella.com ^ 
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DINING ROOM 

LIVE AND LET LIVE 

“This is where 
everyone will really 
live,” says Bunny who 
insisted on wavy 
glass-front cabinets 
so “you can’t see in 
completely” above a 
buffet counter on one 
wall. A TV hangs on 
the other. Plush chairs 
from Bunny’s line 
surround a Georgia- 
made table (tritterfeefer 
.com), which Bunny set 
with blue-and-white 
plates inspired by her 
own china. “Stick 
with one color to 
make collecting 
easier,” she says. 


Framed photos 
from Bunny’s 
Ballard Designs 
collection help 
“disguise” the TV. 


Floor-to-ceiling 
cabinetry conceals 
the refrigerator on this 
wall and the pantry 
on the opposite wall. 
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MUDROOM 


ELEVATE STORAGE 
AREAS 


“No one in my house ever actually hangs up a coat. They just drop it on a 
hook,” says Bunny who installed six hooks and two cubbies that line the back 
hall— turning the hallway into a bona fide mudroom. “In most of our homes, 
we design the ‘support spaces —like the laundry room and pantry— to connect 
in an out-of-the-way location in the home. We don’t want them front and 
center, but they should not seem like a total afterthought,” says Rosney Go. 

“In spaces like these, really durable floors are essential.” Here, distressed 
limestone stands up to the traffic. 



The Details 

These plates add 
a pop of color and 
pattern to a 
hardworking space. 


Bold Cushion 

Add texture with a dec- 
orative pillow from the 
Southern Living Home 
Collection at Dillard’s. 
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SW6992 

Inkwell 


PANTRY 


TRY A LITTLE 
BOLDNESS 


“Navy cabinets and 
a ceramic graphite 
backsplash dress up 
the pantry, but the 
area is still functional,” 
says Rosney Go. 
Omitting doors on the 
upper cabinets (Estate 
Collection in Bleu 
Bronze; wellborn. com) 
kept the room from 
feeling tight. “The area 
is off the back hall by 
the kitchen and living 
room. When guests 
see it, they know they 
can help themselves,” 
says Bunny. Limestone 
counters, antique 
plates, and brass 
pineapples brighten 
up the space. 

TILES Floors, [ 1 ] Bourgogne 
Claire Light Distressed 
Full Range limestone; 
countertops, [2] Castille 
Silver limestone; and 
backsplash, [3] Black Metal 
Subway Tile; all available 
through parisceramics 
usa.com 

HARDWARE [4] Geometric 

Square Knob in Satin Nickel; 

emtek.com 

TRIM PAINT [5] Inkwell; 

sherwin-williams.com 



MASTER BEDROOM 


EMPLOY A 
NEUTRALITY PACT 


“I used a lot of blues and browns in here to keep it from feeling too feminine 
or too masculine,” says Bunny The toile on the club chairs drives the 
scheme, which is accentuated by the blue-and-beige-striped curtains (the 
only curtains hanging in the house). “In most rooms, I didn’t want to detract 
from the view, but in bedrooms you need to be able to control the light.” 
You also need a chair or two for sitting and bedside tables that are actually 
big enough to hold all of your things. A soft-blue upholstered bed, simply 
outfitted with a cream coverlet and white sheeting, keeps everything from 
getting too fussy. Bold botanicals hanging alongside a colorful abstract 
painting over the bed at first feel mismatched but actually convey a true 
collector’s authenticity. Bunny also says, “Flanking a picture with brackets 
really adds to a room’s decor.” 


CURTAINS [1] Milbourne 
Stripe Blue/Sand; 
leejofa.com 

CHAIR [2] Bunny Williams’ 
Camille Sky/Brown; 
leejofa.com 

BENCH UPHOLSTERY 

[3] Wicklewood Brown/ 
Oat; leejofa.com 

BED UPHOLSTERY 

[4] Gauguin Linen Texture 
Wave; brunschwig.com 
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Tailored Towels 

Southern Living Home 
Collection, available at 
dillards.com/southernliving 



MASTER BATH 


COORDINATE 

SPACES 

The soft blue walls 
(Hinting Blue; sherwin- 
williams.com) echo 
the bedroom’s color 
palette and pick up 
on the white marble’s 
dark veining. Just 
as they did in the 
kitchen, the architects 
ran cabinetry up the 
walls to maximize 
storage in the separate 
vanities that sandwich 
the soaking tub. 
Bunny treated the 
bath like any other 
room, hanging a 
painting over the tub. 
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A Bamboo Bed 

The designer recently 
added this and other beds 
to her Bunny Williams 
Home furniture line. 






»Oo 

^hit^ 


BOY’S BEDROOM 

RELY ON BLUE 
AND WHITE 

This nautical room 
has the crispness of 
a blue blazer. A 
striped rug keeps it 
casual, the round 
mirror adds polish, 
and the bamboo bed 
imparts that hit of 
preppiness. Bunny 
says, “This room 
would work well for 
all ages.” 


PAJAMA LOUNGE 

INVITE TRUE 
RELAXATION 

Connecting the two 
upstairs bedrooms 
and a bunk room is 
an area for people 
to relax that’s located 
away from the busy 
downstairs. “Second- 
story rooms tend to be 
darker,” says Bunny, 
“So use more intense 
color and fabrics 
to brighten them.” 
Here, she chose 
vibrant and light- 
hearted apple greens 
and blues. 


FABRICS On chair, 

[1] Haslam Leaf {leejofa 
.com)] on sofa [2] Monk’s g 

Cloth Yangtze (kravet.com) I 

RUG [3] Max; dashand “ 

albert.com i 

PAINT On walls, [4] ^ 

Steamed Milk, on ^ 

trim, [5] Ibis White; g 

o 

sherwin-williams.com ^ 
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When your favorite room in the house 

IS NOT ACTUALLY IN THE HOUSE 


We know a Enjoy the play of light and shadow 
great little spot jn the graceful lines of James Hardie' 
for dining out. It s siding and trim. When you surround 
warm, inviting authentic, lasting 

and right in the jfg jnafd to justify sitting 

neighborhood. 

indoors - ever. 


Siding | Trim 


We build character. 
jameshardie.com 


© 2014 James Hardie Building Products Inc. All Rights Reserved. AD1461 6/14 





2015 

Idea 

House 

WANT WHAT 
YOU SEE? 

Go online to get 
a complete listing 
of all the home’s 
furnishings. 
southernliving 
. com/201 Sideahouse 







GIRL’S BEDROOM 
& BATH 

THINK BEYOND 
PINK 

“Purple can be hard, 
but lavender is great. 
It works with robin’s- 
eggblue and also apple 
green. If it’s pale 
enough, it can even 
be a neutral,” says 
Bunny. Here, she 
fabricated a valance to 
hang behind the bed 
and upholstered the 
headboard with one 
of her new fabric 
designs. The green 
bed, chair, and sheet 
details contrast with 
the purple, while the 
coverlet’s orange tones 
pep up the palette. 


BATH TILES Countertops, 

[1] Suriname Grey honed 
limestone, and floors, 

[2] Grey Spanish and 

3] White Spanish marble; 
all available from paris 
ceramicsusa.com 
RUG [4] Bonnie Grey Woven 
Cotton; dashandalbertcom 
FABRIC [5] Bunny Williams’ 
Eloise Purple/Spice; 
leejofa.com 

PAINT On walls, [6] Lady’s 
Slipper, and on trim, 

[7] Lavender Wisp; 
sherwin-williams.com 
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smart, stylish, 

right ojt home. 

Relax in the comfort of timeless fabrics that are simple to clean, fade^resistant and 
^ add life to any party. For inspiration, visit sunbrella.com/quietnights 


•n 




EXTERIOR 


BUILD FOR THE 
LANDSCAPE 


“This is an updated take on typical rural Southern farmhouses,” explains Rosney Co. “Rather than white 
clapboard, we used taupe- and orange-toned stone quarried in West Virginia. This helps connect the house 
to its location in the foothills of the Blue Ridge Mountains.” Earthy details like the charcoal standing-seam 
metal roof, green shutters, and putty-colored trim (Worldly Gray; sherwin-williams.com) muffle the house’s 
newness.” Most of the main areas connect to outdoor areas, and dormer windows create a lot of space without 
much height. “Lower houses fit better with the land,” says Rosney Co. 




Nature’s 

Shades 


These wicker 
chair frames 
(Laurel Lounge 
Chair; ballard 
designs.com) 

1 remind Bunny 
of tree bark. 


A vaulted ceiling 
echoes the adja- 
cent living room’s 
^ cathedral ceiling. 
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BUN DORAN FARM 


THE BACKGROUND: 

The Scott family, who 
lived and farmed 
Bundoran, turned to 
a conservation devel- 
opment for a solution 
that would help pre- 
serve these 2,300 acres 
of farmland. 


THE PLAN: Natural 
Retreats bought the 
land with 90% of it in an 
agricultural easement 
that’s sublet to working 
farmers and has an 
apple orchard. The 
community hosts natu- 
ral resource classes for 
University of Virginia 
students. The remaining 
10% is designated for 
residential building. 

LIFE HERE: You can 

reap the benefits of 
agrarian life (peace 
and quiet!) without 
having to do the chores. 
Plus, you get a tax 
break on your land. 
bundoranfarm.com 


The dining terrace 
provides another spot 
for alfresco meals. 


2015 

Idea 

House 



POTTING SHED 

MARRY FORM 
WITH FUNCTION 

A large oversize 
soapstone sink 
designed by Rosney 
Go. turns the dogtrot 
between the garage 
and back door into a 
beautiful, utilitarian 
space. “It’s a great 
place to arrange 
flowers or to wash up 
before going inside,” 
says Rosney Co. “We 
wanted to take full 
advantage of all the 
outdoor spaces in 
this house, and this 
open-air room really 
does that.” 


STUDIO 



Apartment Sofa fits 
perfectly here. 



TACKLE A 
NEW HOBBY 

Bunny designed a 
home studio/office in 
the mother-in-law 
suite above the garage. 
This space is a place 
for hanging out and 
creating (or just 
paying bills) and offers 
plenty of desk space, 
wall-to-wall book- 
shelves, and a small 
sofa where company 
can sit. Cork flooring 
looks great and is a 
fraction of the cost 
of hardwoods. 
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THE FLOOR PLAN 

THIS 4,500-SQUARE-FOOT FARMHOUSE PACKS IN LIMITLESS LIVING SPACE WITH TONS OF OUTDOOR AREAS 



Get To Know 
the Builder 


► We turned to 
our own Custom 
Builder Program 
to find Jayson 
Collier (a third- 
generation build- 
er) of Summit 
Custom Homes. 
Find one in your 
area at southern 
livingcustom 
builder.com. 

Buy This 
House Plan 


► It’s available at 
southernliving 
.com/2015 
ideahouse. 

Make a Move 


► Discover 
other great 
neighborhoods 
like Bundoran 
Farm at southern 
livinginspired 
communities 
.com. 




1. CENTRAL AXIS 

Along “hall” running 
from the front door 
to the living room 
draws the view to the 
windows. 

2. HUB ZONE 

The kitchen is 
divided into two 
sides: one for cooking 
and one for dining. 

3. SUNSPOTS 

“Rooms that feature 
windows on three 
sides let in a magical 
light,” explains 
Rosney Co. 

4. BACKSTAGE 

From the dogtrot, 
residents can access 
the mudroom, laun- 
dry room, powder 
room, and pantry 
before getting to the 
main living areas. 

5. FLEX SPACE 

We treated the bed 
and bath above the 
garage as a studio/ 
office. It could also 
serve as guest 
quarters. 

6. PORCH SERIES 

An array of spaces, 
from a sunny terrace 
to the living room 
porch with a fire- 
place, makes out- 
door living possible 
365 days a year. 



KilCCT TUC AD^UITC^TC 



IVI ttl IHtAK^nllt^ld 



ROSNEY CO. 

Charlottesville, VA 
rosney architects 
.com 


Keith Scott and Julie Dixon have been partners in Rosney Go. Architects since 
founding it almost 10 years ago. Focused primarily on residential architecture, 
they’re committed to building “homes of a human scale that work for today’s lifestyle 
without being overscale,” they explain. From the outside, their houses don’t read as 
new construction. But inside, they create innovative floor plans that cater to real 
people living in 2015— and beyond. 
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Just Imagine 


Let your imagination come to life 
with the help of Wellborn Cabinet's 
YcuPrw^ft^ Program. Whether it's 
designing your dream island or 
adding o few custom details, you 
will be proud to soy that your 
cabinet is your creation. We ore 
excited to offer this program os o 
port of our Estate Collection. 





SPECIAL ADVERTISEMENT 


OUR 2015 SPONSORS 


Key Contributors 



1. BALLARD DESIGNS 

A home-furnishings retailer of classi- 
cally inspired decor, Ballard Designs 
believes in creating distinctive prod- 
ucts with timeless quality for the 
design-oriented customer, ballard 
designs.com 

2. J.JILL 

Easy, relaxed, inspired styles for 
women.jjUl.com 

3. JAMES HARDIE 

James Hardie® siding and trim bring 
authentic character to home design. 
Enjoy lasting charm with America’s 
number one brand of siding, james 
hardie.com 

4. LENNOX INDUSTRIES 

Lennox creates innovative pieces of 


technology that work together to 
take your comfort to an amazing new 
level, lennox.com 

5. DILLARD’S 

See the complete Southern Living 
Home Collection exclusively at 
dillards.com/southernliving, or visit 
a store near you. 

6. SHERWIN-WILLIAMS 

Sherwin-Williams Emerald'^'^ paint 
and primer in one with advanced 
stain blocking technology delivers 
best-in-class overall performance. 
sherwin-williams.com 

7. SOUTHERN LIVING® 

PLANT COLLECTION 

Our plants are more than just a 
brand name on a label. Grown 


specifically for our Southern climate, 
they bloom bigger and longer and 
offer foliage as stunning and healthy 
as their flowers, so your garden will 
look just like the pages of Southern 
Living, southernlivingplants.com 

8. SUNBRELLA® FABRICS 

Bring luxurious decor to your home 
with Sunbrella® fabrics. Contact an 
interior designer, or visit the Sunbrella 
fabrics showroom online, sunbrella 
.com/showroom 

9. TORANI 

America’s favorite since 1925, Torani 
Syrups are made with simple, real 
ingredients like pure cane sugar and 
natural flavors. Visit their website to 
explore easy, delicious recipes and 
discover 100-plus flavors, torani.com 


CAROLINA LANTERNS 

carolinalanterns.com 
Historic, handcrafted 
copper gas and electric 
lanterns. 

PARIS CERAMICS 

parisceramicsusa.com 
Paris Ceramics sources 
ancient and modern 
stone and wood 
with soul. 

Special Thanks 

Acme Stove 

acmestoveco.com 

Albemarle Cabinet Co. 

albemarlecabinetco.com 

Alberene Soapstone 

alberenesoapstone.com 

Andras Bality 

andrasbality.com 

Ann Lyne 

annlyne.squarespace.com 

Annie Selke 

annieselke.com 

Antique Textiles 
Galleries, LLC 

antiquetextilesgalleries 

.com 

Appalachian Home 
Technologies ahtva.com 

Arteriors 

arteriorshome.com 

Beck Cohen 

beckcohen.com 

Belgard 

belgard.com 

Better Living 

betterlivingvirginia.com 

Blue Ridge Builders 
Supply brbs.net 

Blue Ridge Doors 

blueridgedoors.com 

Books by the Foot 

booksbythefoot.com 

Bungalow 5 

bungalow5.com 

Bunny Williams Home 

bunnywilliamshome.com 

Central Virginia 
Waterproofing 

454/975-9750 

Century Furniture 

centuryfurniture.com 

CenturyLink 

centurylink.com 

Chesney’s 

chesneys.com 

Claiborne Gregory 

claibornegregory.com 
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SOUTHERN 

AFFAIRS 

YOUR INVITATION TO EVENTS, SWEEPSTAKES AND SPECIAL OFFERS 



ADD A TWIST TO 
YOUR LEMONADE WITH 
MOUTH-WATERING- 
TANGY-GOODNESS 

Some lemonade, a little ioe and 
a splash of Torani. Everything you 
need for a lively afternoon. 

Visit Torani.com to explore 
our easy, delicious recipes 
and discover 1 00+ flavors. 

Enjoy 1 5% off your cart with offer 
code SLMJGtS. Expires 9/15/15. 

Torani.com 



PRESERVE YOUR RIGHT 
To No Preservatives 



Southern Living Fried Chicken 
Picnic with Rebecca Lang 


Say yes to lunchmeat that’s 
100% natural and 100% YUM. 

It’s time to Make the Natural Choice.™ 
Learn more: 


Sunday, Sept. 20'^, join guest chef and Southern Living 
contributing editor, Rebecca Lang at Currahee Club 
and dine on recipes she demonstrates from her 
cookbook Fried Chicken. For tickets and info, visit: 


MakeTheNaturalChoice.com 


CurraheeClub.com 


SOUTHERNLIVING.COM/SHOP 



Special Thanks 

(continued) 

Claremont 

claremontfurnishmg.com 

Clay Witt 

claywittcom 

Clopay clopay.com 

Closet Factory 

charlottesvillecustom 

closets.com 

Commonwealth Painting 

commonwealthpainting 

co.com 

Currey & Company 

curreyandcompany.com 

Dash & Albert 

dashandalbert.com 

Dean Dass 

virginia.edu/art/dass/ 

Deibert Masonry 

deibertmasonry.blogspot 

.com 

Doris Leslie Blau 

dorisleslieblau.com 

EastCoast Insulators 

ecinsulators.com 

Ed Hatch edhatchart.com 
Emtek emtek.com 


European Stone Concepts 

escstone.com 

Expanko expanko.com 

Extreme Flooring 
Ferguson /erguson.com 

Foothill Electric 

434/975-4046 

Foster Well & Pump 

fosterwellandpump.com 

Four Q^uarter Carpets 

540/672-0173 

Ghost Pine Contracting 

facebook.com/ghostpine 

contracting 

Glass Innovations 

glassinnovations.com 

Grelen Nursery 

grelennursery.com 

Heart Pine Company 

heartpinecompany.com 

Huezo Drywall 

Isabelle Abbot 

isabelleabbot.com 

J.C. Chavez 
J.Pocker jpocker.com 

J.W. Townsend Landscapes 

townsendlandscape.com 

Jamerson Plumbing 
Janet Bruce janetbruce.com 


Jerry Sikman Flooring 

hardwoodfloorrefinishing 

charlottesville.com 

John Robshaw Textiles 

johnrobshaw.com 

John Rosselli Antiques 

johnrosselliantiques.com 

Karen Blair 

karenblairartist.com 

Kravet kravet.com 
Lee Jofa leejofa.com 

Loren DiBenedetto 

lorendibenedetto.com 

Loving Cup Vineyard & 
Winery lovingcupwine.com 

Luck Stone luckstone.com 

M&J Trimming mjtrim.com 

Made Goods 

madegoods.com 

Made to Order Home 

mtohometn.com 

Matouk matouk.com 

Matthew Langley 

matthewlangley.com 

McCarty Roofing 

mccartyroofing.net 

Mecox mecox.com 

Megan Lighten 

meganlightell.com 


Melanie Parke 

melanieparke.com 

Michael Fitts 

mfitts-art.blogspot.com 

Norton Upholstery 

facebook.com/norton 

upholstery 

Oly olystudio.com 
Pella pella.com 

Pine Cone Hill 

pineconehiU.com 

Practical Arboriculture 

434/760-1818 

Rebecca’s Sewing 

Red Brook Lumber 

redbrooklumber.com 

Riley Paint & Wallpaper 

434/249-4347 

ROHL rohlhome.com 

SariSandTile 

sarisandtile.com 

Scott’s Backhoe 
Services 

scottsbackhoe.com 

Stanley Furniture 

stanleyfurniture.com 

Stark starkcarpet.com 

The Roof Center 

roofcenter.com 


The Shade Store 

theshadestore.com 

Timberlake Lighting 

timberlakelighting.com 

Timberlane Shutters 

timberlane.com 

Treillage 

treillageny.com 

Tritter Feefer 

tritterfeefer.com 

True Steel 

Twenty2/Studio Four NYC 

studiofournyc.com 

Valley Insulation 

valleyinsulationinc.com 

Warm Springs Gallery 

warmspringsgaUery.com 

Water Street Studio 

waterstreetstudio.net 

Wellborn 

wellborn.com 

Wesley Hall 

wesleyhall.com 

Williams Loader Service 

wiUiamsloaderservice.com 

Woodstone Construction 

woodstoneconstruction 

.blogspot.com 

Zoe Bios Creative 

zoebioscreative.com 



READY... SET 


Enjoy A Faster, Endless Supply Of Hot Water With 
Rinnai’s Tankless Water Heating Technology. 


Imagine turning on the shower and getting hot water almost 
immediately. If you had the smart recirculation technology of a 
Rinnai Tankless Water Heater, you wouldn’t have to imagine. You’d 
have the integrated solution for a steady stream of daily benefits, 
including: 


A faster, endless supply of hot water that lets you do more, 
wait less and live better 

Less water and money down the drain to cut wasted natural 
resources and utility costs 

Ultra-efficient performance for monthly energy savings in a 
space-saving design 



To learn more about Rinnai’s innovative lineup of 
high-efficiency water heaters, visit us at 


BUNNY’S CHARLOTTESVILLE 


WHILE YOU’RE HERE, STAY AWHILE AND SOAK IT ALL IN. CHECKOUT BUNNY'S HOMETOWN RECOMMENDATIONS 
TO FILL YOUR DAY AFTER YOU EXPLORE THE HOUSE 


Shop 

“Antiques stores range 
from curated shops to 
places to digall day.” 

1. The Curious 
Orange Store 

thecuriousorangestore.com 

2. And George 

andgeorge.com 

3. Kenny Ball Antiques 

kennyballantiques.com 

4. Comer & Co. 

comerandco.com 

5. Joseph Joseph 
&Joseph 

josephjosephjoseph.com 

6. Mirabelle Antiques 

mirabelleantiques.com 

7. Caspari Design Store 

casparionline.com 


8. Les Yeux du Monde 

lesyeuxdumonde.com 

9. The Covesville Store 

covesvillestoreantiques 

.com 

10. Tuckahoe Antiques 

tuckahoeantiques.com 

11. Greene House Shops 

greenehouseshops.com 

12. Ruckersville Gallery 

ruckersvillegallery.com 

13. The Market at Grelen 

themarketatgrelen.com 

Eat & Drink 

“When I was growing up, 
Albemarle was a dry 
county. ThaVs changed!” 

14. Duner’s 

dunersrestaurant.com 


15. Hamiltons’ 

hamiltonsrestaurant.com 

16. The Whiskeyjar 

thewhiskeyjarcville.com 

17. Dr. Ho’s Humble Pie 

doctorhoshumblepie.com 

18. Pippin Hill 
Farm & Vineyards 

pippinhillfarm.com 


Stay 

“There are boutique hotels 
as well as contemporary 
accommodations.” 

19. Omni Charlottesville 

omnihotels.com/hotels/ 

Charlottesville 

20. Oakhurst Inn 

oakhurstinn.com 

21. Keswick Hall 

keswick.com^ 


Grottoes ^ 

cP*' • 

^ Boonesville 


Shelby 


O 

• Ruckersville 

0 

* 

Barboursville 


0 


0 




THE CLEAN YOU NEED, SCENTS INSPIRED BY NATURE, FOR LESS 


‘per load vs. the leading detergent 


POWERFULLY CLEAN 

VIBRANTLY FRESH 




proud to contribute to the Natidnal Park Found^on itj helping to,preserve America's Rational Parks. 


ARM & HAAAMER™ is 





NEW! 


K exTLe cooKep 


lattice 


A^<l Cheddar 
(y Black Pepper 


SMOOTH AGED CHEDI^ 

WEAVES ACROSS YOUR TASTE BUDS 

WITH EVERY CRUNCHY BITE 


All trademarks are owned by Frito-Lay North America, Inc. ©2015. 








Sciithe/m 


FROM THE SOUTH’S MOST TRUSTED KITCHEN 


Our foolproof, 
make-ahead 
dough is easier 
than you think! 
Recipe, page 116 


Ultimate 


BRICK-OVEN-STYLE PIZZAS ARE JUST A BLAZING GRILL AWAY 


by THE SL TEST KITCHEN ~ photographs by ALISON MIKSCH 









IT’S NO COINCIDENCE many of the 
South’s best pizzerias tout “wood-fired” or 
“brick oven” at the top of their menus. Those 
traditional, high-heat ovens make a delicious 
difference in the final pizza, especially the 
crust. A little secret: You can get the same 
results at home without building or buying a 
specialty oven. Simply fire up your grill. 


Ultimate 
Cheese Pizza 
Recipe, page 117 


Smoked Sausage, 
Grilled Corn, and 
Sweet Onion Pizza 
Recipe, page 117 


Smoked Chicken 
Pizza with White 
Barbecue Sauce 
Recipe, page 117 


■ * 



Prepare Homemade Pizza * 
Dough (recipe, page 116), and * 
grjll both sides of rounds 
according to Our Grilled Pizza 
Technique (page 117). Cool crusts 
10 minutes. Stir together 5 Tbsp. 
light brown sugar and Vs tsp. 
ground cinnamon. Cut 1 fresh 
pineapple into V 2 -inch slices, ^ , 
and spread brown sugar mixture 
on both sides. Grill, covered with 
grill lid, 1 minute on each side or 
until grill marks appear. Stir 
together 1 (8-oz.) package cream 
cheese, softened; 5 Tbsp. light 
brown sugar; and Vs tsp. ground 
cinnamon. Spread about 2 Tbsp. 
cream cheese mixture on each 
grilled pizza crust, and top with 
grilled pineapple slices. Dcizzle 
with warm jarred caramel 
topping, and sprinkle with 
toasted pecans and fresh mint. 

MAKES 8 (6- to 8-inch) pizzas. HANDS- 
ON 20 min.; TOTAL 2 hours, 40 min. 


Q^QKING - HOSPITALITY 






GRILLED . ' 

PINEAPPLE , 
fiESSERT PIZZA 


■ 








ARTIFICIAL 
PRESERVATIVES, 
FLAVORS OR 
COLORS 


1 - W f #1 FILLERS OR 
'■ \ |>f ey-pRO-DOCTs 


1 \ ARTIFICIAL 

T ING-RETMENTS 



HOMEMADE PIZZA 
DOUGH 

See our tips for grilling pizzas in Test 
Kitchen Academy on page 118. 

2 cupswarm water (100° to 110°) 

1 0/4-oz.) envelope active dry yeast 

2 tsp. sugar 

1 Tbsp. kosher salt 
6 cups all-purpose flour, divided 
V 2 cup olive oil 

Plain yellow cornmeal 
2 to 3 Tbsp. olive oil 


1 . Stir together first 3 ingredients in a 
small bowl. Let stand 5 minutes. 

2 . Stir together salt and 5 Vi cups flour in 
a large bowl; make a well in center of 
mixture. Pour yeast mixture and Vi cup 
olive oil into well, and stir to form a soft 
dough. 

3 . Turn dough out onto a lightly 
floured surface, and knead 5 minutes, 
gradually kneading in remaining V 2 cup 
flour. Place in a well-greased bowl, 
turning to grease top. 

4 . Cover and let rise in a warm place (80° 
to 85°), free from drafts, 1 hour and 30 
minutes or until doubled in bulk. 

5 . Punch dough down. Turn dough out 
onto lightly floured surface; cover and let 
rest 5 minutes. Shape dough into 8 balls. 
Roll each dough ball into a 6- to 8-inch 
circle. Lightly sprinkle 2 large baking 
sheets with cornmeal. Place 2 dough 
rounds on each sheet; lightly brush each 
round with olive oil. Grill as directed 
using our Grilled Pizza Technique (at right). 
Repeat with remaining dough balls. 

Note: Dough may be wrapped in plastic 
wrap and refrigerated up to 24 hours 
after Step 3. Let dough stand 20 minutes 
before shaping and grilling. Dough also 
may be frozen after shaping into balls. 
Wrap each ball individually with plastic 
wrap, and freeze in a small zip-top plastic 
freezer bag up to 1 month. Thaw over- 
night in refrigerator. Allow dough balls 
to rest, covered with plastic wrap, for 20 
minutes. Shape as directed. 

MAKES 8 (6- to 8-inch) pizzas. HANDS-ON 
40 min.; TOTAL 2 hours, 20 min. 


It's Yes Food. It's Oscar Mayer, 
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COOKING I HOSPITALITY 


ULTIMATE CHEESE PIZZA 

Prepare Homemade Pizza Dough as 

directed. Place rounds directly on grill grate 
(cornmeal side down), and grill, covered 
with grill lid, 4 minutes or until golden 
brown. Carefully flip dough. Spread each 
pizza crust with 2 Tbsp. Slow-Cooker 
Tomato Sauce (recipe, page 122). Top each 
with 3 fresh mozzarella slices, 1 oz. 
shredded Parmesan cheese, and 1 oz. 
shredded Gouda cheese. Grill, covered 
with grill lid, 3 to 4 minutes or until cheese 
is browned and bubbly. Top with fresh basil. 


SMOKED CHICKEN PIZZA 
WITH WHITE BARBECUE 
SAUCE 

WHITE BARBECUE SAUCE 

1 V 2 cups mayonnaise 
V4 cup white wine vinegar 
1 Tbsp. freshly ground black pepper 

1 Tbsp. spicy brown mustard 

2 tsp. prepared horseradish 
1 V 2 tsp. sugar 

1 tsp. kosher salt 
1 tsp. minced garlic 

REMAINING INGREDIENTS 
Homemade Pizza Dough 

1 lb. chopped smoked chicken 

2 cups sliced tomatoes 

8 oz. shredded Montereyjack cheese 
Garnish: fresh opal basil 

1 . Whisk together first 8 ingredients. 

2 . Preheat grill to 400° (high) heat. Place 
Homemade Pizza Dough rounds directly 
on grill grate (cornmeal side down), and 
grill, covered with grill lid, 4 minutes or until 


golden brown. Carefully flip dough. 

3 . Spread each pizza crust with 2 Tbsp. 
White Barbecue Sauce, and top with 
smoked chicken, tomatoes, and cheese. 
Grill, covered with grill lid, 3 to 4 minutes or 
until cheese is browned and bubbly. 


SMOKED SAUSAGE, 

GRILLED CORN, AND 
SWEET ONION PIZZA 

2 cups torn kale leaves 

1 tsp. kosher salt 

V4 cup extra virgin olive oil 
V4 cup roasted almonds 

2 garlic cloves, chopped 

V 2 cup grated Parmesan cheese 
Homemade Pizza Dough 
1 lb. smoked sausage, sliced 

1 cup grilled corn kernels 

2 sweet onions, grilled and sliced 
16 oz. shredded Havarti cheese 

1. Pulse kale and salt in a food processor 10 
to 12 times or until finely chopped. 

2 . With processor running, pour olive oil 
through food chute in a slow stream. Add 
almonds and garlic, and pulse 4 to 5 times. 
Add cheese, and pulse until well blended. 

3 . Preheat grill to 400° (high) heat. Place 
Homemade Pizza Dough rounds directly 
on grill grate (cornmeal side down), and 
grill, covered with grill lid, 4 minutes or until 
golden brown. Garefully flip dough. 

4 . Spread each pizza crust with 2 Tbsp. kale 
mixture. Top each with sausage, corn, 
onion, and cheese. Grill, covered with grill 
lid, 3 to 4 minutes or until cheese is 
browned and bubbly. # 


MASTER OUR GRILLED PIZZA TECHNIQUE 

1 . Preheat grill to high (at least 400°) heat. Slide pizza dough rounds directly onto 
grill grate (cornmeal side down) from baking sheet, and grill, covered with grill lid, 

3 to 4 minutes or until golden brown. Garefully flip dough. 

2 . Top cooked side of crust with desired sauce and toppings. 

3 . Grill, covered with grill lid, 3 to 4 minutes or until cheese is melted and bubbly. 


From the critically acclaimed and 
New York Times bestselling author of 

THE RETURNED 

jason mott 

A story of first love, 
faith and the sacrifices 
we make for those we love. 

the 

wonder 
of all 
things 



“Spellbinding.” 

— People 

“Lyrically written, thought-provoking and 

emotionally searing.” 

— Kirkus Reviews 

Available July 28 in paperback! 

r 

MIR4^ 
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www.MIRABooks.com 

www.JasonMottAuthor.com 




THE SL TEST KITCHEN ACADEMY 


WHITNEY WRIGHT, A COOK FROM THE SOUTH’S MOST TRUSTED KITCHEN, SHARES TIPS FOR 

GRILLED PIZZA 


The trick to pizzeria- quality pies at home? The grill! A smoking-hot grill mimics 
the kind of heat professionals get from those inferno-like pizza ovens. Bonus: 

You don’t have to turn on your oven during summer. I recommend making your 
own dough (recipe on page 116 ); it’s got better flavor and texture than commercial 
\ doughs, which contain preservatives. Don’t have time to knead? Call your local 
pizza place and ask if they’ll sell you a ball of their fresh dough. 



The Dough 

• A sprinkle of cornmeal adds texture to the 
crust and helps prevent it from sticking to the 
grill grates. Use it generously! 

• If you’re having a pizza party, divide the dough 
and shape into individual balls ahead of time. 
Your guests will have an easier time rolling 
their dough if it has “relaxed” in the fridge for 
at least 1 hour. 


The Grill 

• Make sure the grill is very hot (at least 400°) 
before you lay on the dough. High heat helps 
prevent sticking and begins cooking the crust 
right away, which keeps the dough from 
falling through the grate. 

• Cook for 3 to 4 minutes, using tongs to check 
the bottom occasionally for char. Flip when 
the crust has nice grill marks and is fully cooked 
on one side but not yet crisp. 


The Finish 

• Immediately after flipping the crusts, add your 
sauce and toppings; this means you’ve got to 
be organized and have everything ready to go. 
Cover with the grill lid, and cook 3 to 5 minutes 
or until the crust is crisp and cheese is melted 
and bubbly. If you want to top off with fresh 
herbs, sprinkle them on after taking the pizzas 
off the grill. 0 


SMART SOLUTIONS 

for the SOUTHERN COOK 


a Scan the Delta® faucet for recipes! ► 

deltafaucet. com/ inspiredliving 



Advertisement 


This Month: Kitchen Goldilocks 

Active dry yeast needs a water temperature 
that’s just right. If the water’s too hot, the yeast 
will die. Too cold, and it won’t activate. Check 
yeast package for correct temperature and use 
a thermometer to be sure. 


SOUTifERN LIVING 
TESTKITCRER 



see what Delta can do™ 

deltafaucet.com 
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2013 Masco Corporation of Indiana 


This is the moment your forearm 
has been waiting for. 


® 

TOUCH2O® TECHNOLOGY. TOUCH IT ON, TOUCH IT OFF. 

Touch anywhere on the spout or handle with your wrist or forearm to start 
and stop the flow of water. For a demo, visit www.deltafaucet.com/touch 



see what Delta can do~ 



COOKING 


SOUTHERN CLASSIC 


A 



WHY SOUTHERN COOKS WORTH THEIR SALT SHOULD MASTER 

CLASSIC SWEET TEA 


No, 1: 

There is simply no more 
iconic Southern beverage 
(despite strong arguments 
that could be made for both 
bourbon and buttermilk). 


No, 2: 

Our geography demands it. 
Worldwide, sweet beverages 
are most popular and 
refreshing in hot and humid 
places. 


No, 3: 

It’s a rite of passage. Being 
offered a glass of sweet tea 
instead of milk is how 
Southern children know 
they’re growing up. 



Tea Tip #3 

Tea bags should 
be fresh and 
aromatic. Stale 
bags have no 
flavor. Store tea in 
an airtight 
container at room 
temperature. 


Tea Tip #1 

Begin with fresh 
water each time. 
Using water left 
in a kettle can 
give the tea a flat 
taste. 


\ 



TeaTip#4 

Cover brewed 
tea with plastic 
wrap before 
refrigerating to 
prevent it from 
absorbing 
food odors. 



CLASSIC SWEET TEA 

We love this recipe because it’s 
got strong tea flavor without 
being bitter, and it’s sweet but 
not cloying. 

12 regular-size tea bags 
Vs tsp. baking soda 

1 qt. distilled or bottled 
water 

1 qt. ice cubes 
1 V4 cups Simple Syrup 

1. Place tea bags and baking 
soda in a large heatproof glass 
pitcher. 

2. Bring water just to a rolling 
boil in a saucepan or kettle, and 
immediately pour over tea bags, 
making sure bags are submerged. 
Cover and steep 7 minutes. 
Remove tea bags without 
squeezing: discard tea bags. 

3. Add ice, and stir until ice 
melts. Stir in Simple Syrup, and 
serve over ice. 

Note: We tested with Luzianne 
Tea. 

MAKES 2 qt HANDS-ON 5 min ; 
TOTAL 50 min., including Simple Syrup 


Simple Syrup 

This versatile syrup is the best way 
to sweeten tea because the sugar 
is already dissolved. 

Bring 1 cup water and 1 cup 
sugar to a boil in a small 
saucepan over medium heat, 
stirring occasionally. Boil 1 minute 
or until sugar dissolves. Remove 
from heat, and cool 30 minutes. 
Refrigerate in an airtight 
container up to 2 weeks. 

MAKES 1 V 2 cups HANDS-ON 5 min , 
TOTAL 35min.0 
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2015 Krafi Foods 




MADE WITH 

100% Turkey Breast 



Sometimes life can get complicated. 
Your sandwich doesn't have to be. 
#sanewich 


It^ T>etu £v€.r^ It% Oscar Mayer. 




COOKING 


SLOW DOWN 


lb. fresh tomatoes (such as 
plum or San Marzano) 

large sweet onions, 
chopped 

garlic cloves, chopped 
(6-oz.) can tomato paste 
cup white wine vinegar 
Tbsp. sugar 

Tbsp. dried Italian 
seasoning 

Tbsp. kosher salt 

tsp. freshly ground black 
pepper 

cup chopped fresh basil 
Tbsp. fresh thyme leaves 



Fresh, Versatile 
Tomato Sauce 

Turn summer tomatoes into a dinnertime star 

SLOW-COOKER TOMATO SAUCE 

Our sauce makes a great pizza topper (pizza recipes, page 113) and is 
the base for three delicious variations served with pasta or rice (at right). 


1 . Cut a small “X” in bottom of 
each tomato. Bring 8 qt. water to 
a boil in a large stockpot; add 
tomatoes, and boil 30 to 60 
seconds or until peel begins to 
separate from tomato flesh. 
Remove with a slotted spoon. 
Rinse immediately with cold 
running water, or plunge into ice 
water to stop the cooking 
process; drain. Peel tomatoes, 
and discard skin. Cut tomatoes 
in half, and gently squeeze to 
remove seeds. Coarsely chop 
tomatoes. 

2 . Stir together onions, next 
7 ingredients, and chopped 
tomatoes in a 7-qt. slow cooker. 
Cover and cook on HIGH 4 to 

5 hours or until tomatoes have 
broken down and are very soft. 
Cool 20 minutes. Stir in basil 
and thyme. 

3 . Process mixture with a 
handheld blender until smooth, 
or process mixture, in batches, 
in a food processor or blender. 
Season with salt and pepper. 

Note: We recommend 
freezing the sauce in 
3-cup portions, which is the 
amount of sauce found in 
most bottles of commercial 
sauce. Put the 3 cups of sauce 
in a 1-qt. freezer-safe jar or 
freezer bag to allow for expan- 
sion as the sauce freezes. 

MAKES about 13 cups HANDS-ON 
45 min.; TOTAL 5 hours, 5 min. 


by PAM LOLLEY ~ photographs by ALISON MIKSCH 



Saute shallots in hot oil in a 
large skillet over medium heat 
1 minute. Add garlic, and saute 
1 minute. Add wine, and cook, 
stirring often, 5 minutes or until 
reduced to about half. Stir in 
tomato sauce and red pepper; 
add salt to taste. Bring to a 
simmer; cook 5 minutes. Stir in 
cooked pasta and basil. Serve 
immediately with Parmesan. 

MAKES 4 to 6 servings HANDS-ON 
30 min., TOTAL 30 min., not including 
tomato sauce 


CREOLE RICE 

Create a dinner featuring the 
seasonings of classic Creole 
cooking: onion, bell pepper, and 
celery. The sauce is perfect for 
pasta, but we love it on rice. Stir in 
cooked shrimp and smoked sau- 
sage, andyou’vegotjambalaya. 

Vi cup chopped onion 
V 2 cup chopped bell pepper 
V 4 cup chopped celery 
2 Tbsp. olive oil 

2 garlic cloves, minced 

3 cups Slow-Cooker Tomato 
Sauce (recipe, page 122) 

1 V 2 tsp. Creole seasoning 
1 


Saute first 3 ingredients in hot oil 
in a large skillet over medium- 
high heat 5 minutes; stir in garlic, 
and saute 1 minute. Stir in tomato 
sauce and next 2 ingredients. 
Bring mixture to a boil; reduce 
heat to low, and simmer, stirring 
occasionally, 10 minutes. Serve 
immediately over hot cooked 
pasta or rice. 

MAKES 4 to 6 servings HANDS-ON 
25 min.; TOTAL 35 min., not including 
tomato sauce 


VODKA-CREAM 
SAUCE WITH PENNE 

This is an old-school favorite 
with sophisticated flair. The vodka 
perks up the tomatoes, and the 
cream makes the sauce rich and 
smooth. Try stirring in pulled 
chicken or cooked ground turkey. 

4 garlic cloves, peeled and 
smashed 

2 Tbsp. olive oil 

3 cups Slow-Cooker Tomato 
Sauce (recipe, page 122) 


V4 tsp. dried crushed red 
pepper 

V4 cup vodka 

V 2 cup heavy cream 

V 2 cup (2 oz.) shredded 
Parmesan cheese 

12 oz. penne pasta, cooked 
according to package 
directions 

V4 cup chopped fresh 
flat-leaf parsley 

Saute garlic in hot oil in a large 
skillet over medium heat 4 to 5 
minutes or until golden brown. 
Add tomato sauce and red 
pepper, and cook, stirring often, 
5 minutes. Stir in vodka, and 
reduce heat to low; cook, stirring 
often, 15 minutes. Remove garlic 
cloves. Add cream and 
Parmesan cheese; stir until well 
incorporated and cheese is 
melted. Stir in cooked pasta, and 
top with parsley. Sprinkle with 
shredded Parmesan cheese, if 
desired. Serve immediately. 

MAKES 4 to 6 servings HANDS-ON 
40 min.; TOTAL 40 min., not including 
tomato sauce O 


TURN OUR SLOW-COOKER 
TOMATO SAUCE INTO THREE 
SPECTACULAR MEALS 

DIABLO EARFALLE 

Spicy but not over-the-top, this 
sauce is family -friendly. Make 
what Italians call frutti di mare 
by adding clams, mussels, and 
shrimp during the last 5 minutes; 
cover and cook until clams and 
mussels open and shrimp is pink. 

1 shallot, finely chopped 

1 Tbsp. olive oil 

2 garlic cloves, minced 
V 2 cup red wine 

3 cups Slow-Cooker Tomato 
Sauce (recipe, page 122) 

V 2 tsp. dried crushed red 
pepper 

Kosher salt 

12 oz. farfalle pasta, cooked 
according to package 
directions 

V 2 cup chopped fresh basil 

Shredded Parmesan 
cheese 


TRY THESE 
TWISTS 


tsp. sugar 



Hot cooked pasta or 
long-grain rice 



COOKING 


QUICK-FIX SUPPERS 


A 



Fast, Fresh, and Filling 


These light and bright suppers make the most of summer’s best produce 



Use firm, thin- 
skinned veggies 
that don’t need 
to be peeled. 


SUMMER PASTA 
SALAD WITH LIME 
VINAIGRETTE 

Our colorful pasta salad is so 
satisfying it qualifies as dinner. 

8 oz. farfalle pasta, prepared 
according to package 
directions for al dente 

1 (1 1 / 2 - to 2 i/ 2 -lb.) whole 
deli-roasted chicken, 
skin removed and meat 
shredded 

1 medium zucchini (about 
5 oz.), thinly sliced 

2 small yellow squash 
(about 5 oz.), thinly sliced 

2 nectarines, coarsely 
chopped 

1/3 cup coarsely chopped 
fresh flat-leaf parsley 

Lime Vinaigrette 

1/4 cup toasted sliced 
almonds 

Rinse prepared pasta with cold 
water, and drain well. Gently stir 
together pasta, chicken, and 
next 5 ingredients in a large 
bowl. Add salt and pepper to 
taste. Sprinkle with almonds, 
and serve immediately. 

MAKES Gservings HANDS-ON 
30 min.; TOTAL 40 min., including 
vinaigrette 


Lime Vinaigrette 

Whisk together 1 Tbsp. lime zest; 
2 Tbsp. fresh lime juice; 2 Tbsp. 
white balsamic vinegar; 1 Tbsp. 
Creole mustard; 1 V 2 tsp. honey; 

1 small garlic clove, pressed; 

V 2 tsp. each kosher salt and 
freshly ground black pepper in 
a small bowl. Add V 2 cup olive 
oil in a slow, steady stream, 
whisking constantly until smooth. 

MAKES about V4cup HANDS-ON 
10 min., TOTAL 10 min. 
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PROP STYLING: CAROLINE M. CUNNINGHAM; FOOD STYLING: ERIN MERHAR 



Chocolate 
Cherry Love 

8 Tbsp Almased 

8 oz unsweetened 

coconut milk 
oz water 
% tsp cocoa powder 
Va tsp cherry extract 
1/2 tsp coconut extract 
V 2 tsp ground flaxseeds 
V 2 tsp chia seeds 
tsp stevia (optional) 
Ice cubes (optional) 


Melt Your 

F at deposits around your stomach 
are known to be the most detri- 
mental to your health and also the 
hardest to get rid of. But with the deli- 
cious smoothies on the right, you can 
melt those stubborn pounds away. 

Their key ingredient, Almased, helps 
you boost the fat-burning process 
while retaining muscle mass. The 
special fermentation used for making 
Almased releases bioactive peptides 
from its three main ingredients, soy, 
yogurt and honey. These peptides are 
unique to Almased and have been 


Belly Fat 

shown to inhibit the storage of fat in 
the body and support the breakdown 
of existing fat. Combine that with 
providing a natural boost of energy 
and maintaining healthy blood sugar 
and thyroid function and you have 
the ideal wellness shake. 

The unique, all-natural Almased 
is gluten-free, diabetic friendly and 
contains no artificial fillers, flavors, 
added sugars, preservatives or 
stimulants. It has been clinically 
confirmed to support weight loss 
and overall well-being. 


TRY ANY OF THE DELICIOUS 
SMOOTHIES TO GET YOUR 
DIET STARTED 


Sfrau/berry flaxUni 


8 Tbsp Almased 

1 y 2 cup water 
y 2 cup strawberries 

1 Tbsp ground 
flaxseeds 

.Cl 

Coco Cocktail 


8 Tbsp Almased 

5 oz coconut water 

3.5 oz club soda 

3.5 oz low fat milk 


Orange Creamsicle 

8 Tbsp Almased 

4 oz 1 00% orange 
juice 

6 oz water 

y 2 tsp vanilla extract 



You can replace one or two 
meals a day with an Almased 
smoothie for weight loss, or add 
it to your regular diet and yoga 
routine for weight maintenance 
and wellness. 



Try the new Almased single serving 10-pack! The eenvenient paekaging makes preparing an Almased shake even easier - ne 
measuring neeessary. Great ter en-the-ge, werk, travel, and te share with friends. Find steres, mere infermatien and delieieus 
smeethie reeipes at figureplan.com (enter seuree eede SLM) er give us a eall at 1 -877-256-2733 (tell-free). Yeu ean find Almased 

at your local health food store, Walgreens, GNC and the Vitamin Shoppe er visit www.almased.com. 


These statements have not been evaluated by the Food and Drug Administration, This produot is not intended to diagnose, treat, eure or prevent any disease. As always, oonsult your dootor or health 

eare team before beginning any weight loss program or reduoing your dosage of ourrent medioations. 




COOKING I QUICK-FIX SUPPERS 


SUMMER CORN-AND- 
GOLDEN POTATO 
CHOWDER 

This brothy, aromatic chowder 
is light enough for summer. 
Simmering the scraped corn cobs 
directly in the soup concentrates 
the corn flavor, making the most 
of the season’s sweet bounty. 

4 Tbsp. butter 

5 cups fresh corn kernels; 
reserve 2 cobs 

3 fresh thyme sprigs 

1 large sweet onion, diced 
(about 2 cups) 

1 V 2 tsp. kosher salt 

4 cups low-sodium chicken 
broth 

1 large Yukon gold potato, 
diced 

3/4 cup half-and-half 


1 . Melt butter in a small stockpot 
over medium heat. Add corn 
kernels, thyme sprigs, diced 
onion, and salt. Cook, stirring 
occasionally, 15 to 20 minutes 
or until corn is tender but 

not browned. 

2 . Stir in broth and diced potato, 
increase heat to high; add 
reserved corn cobs, and bring to 
a boil. Reduce heat to medium, 
and simmer, stirring occasionally, 
8 to 10 minutes or until potatoes 
are tender. Discard cobs and 
thyme. 

3 . Process V 2 cup of corn 
mixture in a blender until 
smooth. Return processed 
mixture to stockpot, and stir in 
half-and-half. Serve immediately. 

MAKES 4to6servings.HANDS-ON 

25 min., TOTAL 40 min. 




My quinoa will make you see dinner 
in a whole new light.” 

Change up your routine with my line up of new Flavored 
Grains. With unique ingredients like quinoa and orzo 
it's easy to make your favorite meals even more exciting. 
Find my favorite meal ideas at UncleBens.com 


IROWM tKl 

£> QUINOA 





OPEN-FACED 

SHRIMP-AND- 

AVOCADO 

SANDWICHES 

For a sturdy sandwich base, use 
a thicker cut of bread. 

4 thick bacon slices 

1 lb. peeled, medium-size 
raw shrimp, deveined 

3/4 tsp. kosher salt, divided 

V4 tsp. freshly ground black 
pepper 

V4 cup fresh lemon juice, 
divided 

1 (5-oz.) package arugula 

1 V2 cups cherry tomatoes, 
halved 

1 cup fresh corn kernels 
(about 2 ears) 

V4 cup thinly sliced 
red onion 

1 Tbsp. extra virgin olive oil 


4 (1-inch-thick) country 
bread slices, toasted 

1 garlic clove, crushed 

2 Tbsp. mayonnaise 

2 avocados, peeled and 
sliced 

2 Tbsp. fresh dill, chopped 

1 . Cook bacon in a medium 
skillet over medium heat 12 
minutes or until crisp; remove 
bacon, and drain on paper 
towels, reserving 2 Tbsp. 
drippings in skillet. Cut bacon 
into 1-inch pieces. 

2 . Cook shrimp and V 2 tsp. salt in 
hot drippings over medium-high 
heat 2 minutes on each side or 
until bright pink. Remove from 
heat, and stir in pepper and 2 
Tbsp. lemon juice. 

3 . Toss together arugula. 


tomatoes, corn kernels, onion 
slices, olive oil, bacon, and 
remaining lemon juice. 

4 . Rub 1 side of each bread slice 
lightly with garlic. Spread about 
V 2 Tbsp. mayonnaise on each 


bread slice; top with avocado 
slices and shrimp mixture. 
Sprinkle with chopped dill, and 
serve with arugula mixture. 

MAKES 4 servings HANDS-ON 
35 min., TOTAL 35 min. 



A CHOCOLATY, 

PEANUTY, 

CARAMEL 
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CRISPY EGGPLANT, 

TOMATO, AND PROVOLONE 
STACKS WITH BASIL 

Add bacon or prosciutto just before baking 
for a more savory meal 

Vi cup all-purpose flour 

1 tsp. kosher salt 

V 2 tsp. freshly ground black pepper 

2 large eggs, lightly beaten 
2 Tbsp. cold water 

2 V 2 cups panko (Japanese breadcrumbs) 

V 2 cup finely grated Parmesan cheese 
2 tsp. dried Italian seasoning 

1 tsp. lemon zest 

V 2 tsp. granulated garlic 

2 large eggplants, cut into 20 
0 / 2 -inch-thick) slices 

Vegetable oil 
Parchment paper 
10 provolone cheese slices 
10 tomato slices 

1 cup loosely packed fresh basil leaves 
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1 . Preheat oven to 400° Stir together first 
3 ingredients in a nnediunn bowl. Whisk 
together eggs and cold water in a second 
bowl. Stir together panko and next 4 
ingredients in a third bowl. 

2 . Dredge each eggplant slice in flour 
mixture; dip in egg mixture, and dredge in 
panko mixture. 

3 . Pour oil to a depth of V 4 inch in a large 
skillet. Fry eggplant slices, in 2 batches, in 
hot oil over medium-high heat 2 to 2 V 2 
minutes on each side or until browned. 
Drain on a wire rack in a jelly-roll pan. 

4 . Place 10 eggplant slices in a single layer 
on a parchment paper-lined baking sheet; 
top each with 1 provolone slice. 

5 . Bake at 400° for 3 to 5 minutes or until 
cheese is melted. Top each with 1 tomato 
slice and 1 basil leaf. Add desired amount 
of salt and pepper, and top with remaining 
eggplant slices. 

MAKES 4 to 5 servings. HANDS-ON 35 min., TOTAL 
35 min. 0 

T 2015 
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and more, visit smithfield.com 
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MAKE IT LAST 

On Sunday, simmer a pot 
of lady peas; mix some 
with mushrooms, and 
stuff into zucchini. 


COOKING I THE NEW JS UNDAY S U P P K R 


C 





One 

Three Ways 

Turn a pot of savory lady peas into three easy, summery meals 


MONDAY 

Lady Pea- 
and-Corn 
Patties 


TUESDAY 

Buttermilk- 
^ Lady Pea 
Soup 
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CYNTHIA GRAUBART is a 

James Beard Foundation Award 
winner and the author of 
Slow Cooking for Two. 


SUNDAY 

LADY PEAS 

Bring 9 cups fresh lady peas; Vi small 
yellow onion, quartered; 1 tsp. kosher 
salt; and 9 cups water to a boil in a 
stockpot over high heat. Reduce heat 
to medium, and simmer 45 minutes or 
until peas are tender, skimming foam 
often. Drain, reserving 2 cups cooking 
liquid; discard onion. Refrigerate peas 
and cooking liquid up to 2 days. 

MAKES 9 cups HANDS-ON 10 min , 

TOTAL 55 min. 


ZUCCHINI STUFFED 
WITH LADY PEAS 

8 medium-size zucchini 
2 Tbsp. butter 

V 2 small yellow onion, chopped 
1 V 2 cups cooked lady peas 
4 oz. chopped fresh mushrooms 

1 large tomato, chopped 
V 2 tsp. minced garlic 

2 tsp. kosher salt, divided 

1 tsp. black pepper, divided 

2 Tbsp. chopped fresh basil 

1 cup (4 oz.) finely shredded 
Parmesan cheese, divided 

V 2 cup Japanese breadcrumbs 
1 Tbsp. butter, melted 

1 . Preheat oven to 375°. Cut zucchini 
in half lengthwise; scoop pulp into a 
bowl, leaving 'A-inch shells intact. 
Chop pulp. Microwave zucchini shells 
in a microwave-safe dish covered with 
plastic wrap at HIGH 4 minutes; 

^ transfer to a foil-lined jelly-roll pan. 

I 

I 2 . Melt 2 Tbsp. butter in a skillet over 
I medium heat; add chopped zucchini 
I pulp, onion, next 4 ingredients, 1 V 2 tsp. 

salt, and V 2 tsp. pepper, and cook 10 
8 minutes. Stir in basil and V 4 cup cheese. 

X 3 . Divide mixture among shells. Stir 
I together breadcrumbs, melted 1 Tbsp. 
^ butter, and remaining cheese, salt, and 
I pepper; sprinkle over stuffed shells. 

0 

u 4 . Bake at 375° for 20 minutes or until 

1 thoroughly heated. 

g MAKES4servings.HANDS-ON 55min.; 

^ TOTAL 1 hour, 15 min., not including peas 


MONDAY NIGHT 


LADY PEA-AND-CORN PATTIES 

For a great sauce, stir together 1 cup sour cream, 2 tsp. lime 
zest, 3 Tbsp. lime juice, and 2 Tbsp. chopped cilantro. 


1 cup fresh corn kernels 

1 tsp. olive oil 

1 V 2 cups cooked lady peas 

1 to 2 Tbsp. reserved cook- 
ing liquid from peas 

2 green onions, sliced 

1 Tbsp. finely chopped 
fresh flat-leaf parsley 

1 Tbsp. chopped 
cilantro 


Vi tsp. freshly ground 
black pepper 

1 V4 tsp. kosher salt 

2 large eggs, lightly 
beaten 

1 V 2 cups panko 

(Japanese bread- 
crumbs) 

2 Tbsp. butter 

2 Tbsp. olive oil 



Saute corn in 1 tsp. hot olive oil in a medium skillet over medium-high heat 3 minutes or until 
tender. Process 1 cup lady peas in a food processor until smooth, adding up to 2 Tbsp. reserved 
cooking liquid as needed. Stir together green onions, next 5 ingredients, whole peas, pureed 
peas, corn, and 'A cup panko. Gently shape mixture into 8 patties; cover and chill 30 minutes. 
Dredge patties in remaining panko. Melt 1 Tbsp. butter with 1 Tbsp. olive oil in a large skillet over 
medium heat; add 4 patties, and cook 3 minutes on each side or until lightly browned. Drain on 
paper towels. Add remaining oil and butter to skillet, and repeat procedure with remaining patties. 

MAKES 4 servings. HANDS-ON 45 min.; TOTAL 1 hour, 15 min., not including peas 



BUTTERMILK-LADY PEA SOUP 
WITH BACON 

Even served warm, buttermilk has a cooling effect 
on the palate, just right for summer meals. 


4 uncooked bacon 
slices, coarsely 
chopped 

1 small shallot, 
minced 

Vi tsp. minced garlic 

5 cups cooked 
lady peas 


V4 to 1 cup reserved 
cooking liquid 
from peas 

3A tsp. kosher salt 

V 2 tsp. freshly 
ground black 
pepper 

2 cups buttermilk 


1 . Gook bacon in a large saucepan over medium 
heat 6 to 7 minutes or until crisp; remove bacon, 
and drain on paper towels, reserving 1 tsp. 


drippings in saucepan. Finely chop cooked bacon. Saute shallots and garlic in hot drippings over 


medium heat 2 minutes or until tender. 


2 . Process 3 cups peas and V4 cup reserved cooking liquid in a food processor until smooth. Add 
pureed pea mixture, remaining peas, salt, and pepper to shallot mixture. Stir in buttermilk. Gook 
over medium heat, stirring often, 8 minutes. (Do not boil.) Stir in up to 'A cup cooking liquid, 1 Tbsp. 
at a time, until desired consistency is reached. Spoon soup into 4 bowls, and top with bacon. O 

MAKES about 5 cups. HANDS-ON 25 min.; TOTAL 25 min., not including peas 


by CYNTHIA GRAUBART ~ photographs by ALISON MIKSCH 
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Cool Down with 
Easy Granitas 

These fresh and fruity shaved-ice desserts are a breeze to make. 
Throwing a party? Add your favorite spirit for slushy cocktails 
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VELVEETAf Queso Burgers 


How do cheeseburgers technically become Queso Burgers? By being topped with 
a melty mixture of VELVEETA and RO*TEL® Diced Tomatoes & Green Chilies. 


Prep Time; 20 min. | Makes: 6 servings 






What yon nood: 

1.5 lbs. ground sirloin 

1 lb. (16 oz.) VELVEETA, cut into 1/2-inch cubes 
1 can (10 oz.) RO*TEL® Diced Tomatoes 
& Green Chilies, undrained 
6 hamburger buns 
6 pieces leaf lettuce 
1 large tomato, cut into 6 slices 


For more Liquid Gold recipes visit VELVEETA.com 


Mahe it: 

Heat grill to medium heat. 

Shape meat into 6 (1/2-inch thick) patties. Grill 4 to 5 min. on each side or until done (160°F). 
Meanwhile, microwave VELVEETA and RO*TEL® in microwaveable bowl on HIGH 5 min. or 
until VELVEETA is completely melted, stirring after 3 min. Place burgers on bottom halves 
of buns; top each with 2 Tbsp. VELVEETA sauce. Cover with lettuce, tomatoes and tops of buns. 



COOKING 


SAVE ROOM 




If your granita freezes 
solid before you can 
stir it, let it stand at 
room temperature for 
15 to 20 minutes. Shave 
with a fork to create 
crystals. Freeze until 
ready to serve. 


Want a richer taste? 
Serve with whipped 
heavy cream. 


RASPBERRY 
LIMEADE GRANITA 


1 cup fresh raspberries 
V 2 cup fresh lime juice 

1 V 2 cups Simple Syrup 
(recipe, page 120) 

Chilled rum (optional) 

Process first 5 ingredients and 
1 cup cold water in a blender 50 
seconds or until smooth. Pour 
into a 9- X 5-inch loaf pan. Freeze 
4 to 5 hours or until ice crystals 
form, stirring every hour. If 
desired, top each serving with a 


f ORANGE CREAM 
GRANITA 

1 V 2 tsp. orange zest 

2 cups fresh orange juice 
(including pulp) 

V 2 cup Simple Syrup 
(recipe, page 120) 

V 2 cup half-and-half 
2 Tbsp. fresh lemon juice 
1 tsp. vanilla extract 

Whipped cream 
(optional) 

Chilled orange liqueur 
(such as Grand Marnier), 
optional 


Freeze 4 to 5 hours or until ice 
crystals form, stirring every hour. 
If desired, top each serving with 
whipped cream or a shot of 
chilled orange liqueur. 

MAKES 4 to 6 servings HANDS-ON 
15 min.; TOTAL 4 hours, 50 min., 
including Simple Syrup 


CUCUMBER-BASIL 

GRANITA 

4 cups seedless cucumber 
slices 

3 Tbsp. fresh lime juice 


CHOCOLATE MILK 
GRANITA 

This one may take a little longer 
to freeze, hut the rich chocolate 
flavor is worth it. 

1 cup sugar 

2/3 cup unsweetened cocoa 

2/3 cup semisweet chocolate 
morsels 

1 cup half-and-half 
1 tsp. vanilla extract 

Cold brewed coffee 
(optional) 

Irish cream liqueur (such 
as Baileys), optional 


shot of chilled rum. 

MAKES 4 to 6 servings HANDS-ON 
5 min.; TOTAL 4 hours, 40 min., including 
Simple Syrup 


Whisk together first 6 ingredi- 
ents in a medium bowl; pour 
into a 9- X 5-inch loaf pan. 


V 2 cup Simple Syrup 
(recipe, page 120) 

1 cup fresh basil leaves 
Pinch of salt 

Chilled herbal gin 
(such as Hendricks), 
optional 

Process first 3 ingredients in 
a blender 20 seconds. Add 
basil and salt; process 20 
seconds. Pour mixture into a 
9- X 5-inch loaf pan. Freeze 4 
to 5 hours or until ice crystals 
form, stirring every hour. 

If desired, top each serving 
with a shot of chilled gin. 

MAKES 4 to 6 servings HANDS-ON 
10 min.; TOTAL 4 hours, 45 min., 
including Simple Syrup 


Stir together sugar, cocoa, 
and 3 cups water in a saucepan. 
Bring to a low boil over medium 
heat, whisking occasionally. 

Boil, whisking constantly, 

1 minute. Remove from heat. 
Add chocolate morsels, 
and whisk until melted. Whisk 
together half-and-half and 
vanilla; whisk into chocolate 
mixture. Pour into a 9- x 5-inch 
loaf pan. Freeze 5 to 6 hours or 
until ice crystals form, stirring 
every hour. If desired, drizzle 
each serving with cold coffee or 
Irish cream liqueur. 

MAKES 4 to 6 servings HANDS-ON 
10 min.; TOTAL 5 hours, 10 min.'© 





You can make 
granitas up to 
a week in 
advance. Just 
be sure to 
cover the 
pans with 
plastic wrap. 
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Shop like a celeb. 
Save like a mom. 



BED BATH & 

BEYOND 


Take 20% off one single item. 
Present this coupon. 
Valid for in-store use only. 


Coupon Expires 9/21/15 


MO: VVY3-B3PG 



10166780000000015264 


I 

I 


I 


ONE OF OUR HUNDREDS OF THOUSANDS OF ITEMS. 

Valid for in-store use only. Copies not aooepted. Limit one ooupon, Savings Certifioate, speoial offer or disoount per item. Cannot be oombined with a prioe matoh. Coupon must be surrendered at 
time of purchase; any return of purchase will reduce your savings proportionately. The discount cannot be applied to gift cards, shipping, or sales tax. Valid in U.S only. Offer excludes the following: 
Alessi, Arthur Court, Breville®, Britto™ Collection, Brookstone®, DKNY, Fitbit™, kate spade, Kenneth Cole Reaction Home, KitchenAid® PROLINE, Kosta Boda, Le Creuset®, Lladro®, Miele, 
Monique Lhuillier, Nambe®, Nautica®, Nespresso, Orrefors, Riedel, Roomba 800 Series Vacuums, Shun, Swarovski, Swash, Swiss Diamond, Vera Wang®, Victorinox Luggage, Vitamix, Waterford®, 
or Wusthof®. Alcoholic beverages excluded where required by law. 

aden-i-anais® (select styles). Baby Brezza®, Baby Jogger™, Babyletto™, Babymel™, BEABA®, Bugaboo, Bumbleride™, clek®, CYBEX, DaVinci™, Destination Maternity®, Ergobaby™, Foundations®, 
franklin & ben™, HALO™ Bassinest™, Inglesina®, Maxi-Cosi®, Million Dollar Baby Classic™, Mountain Buggy®, Nursery Works™, Oeuf, Orbit Baby®, Peg Perego, Petunia Pickle Bottom®, 
Phil & Teds®, Quinny®, Romero Britto™, Stokke®, storksak®, Svan®, Under Armour®, UPPAbaby®, Vera Bradley®, diapers, wipes, formula, baby food, or portrait studio services. Valid for 10% off 
Dutailier® products. 



BED BATH & 

BEYOND 


TO KEEP THE SAVINGS COMING ALL YEAR LONG 


^ EMAIL 

FIRST-TIME SUBSCRIBERS GET A 20% OFF ONE 
SINGLE ITEM EMAIL OFFER FOR IN-STORE USE. 



Visit bedbathandbeyond.com/Magazine 


a MOBILE 

FIRST-TIME SUBSCRIBERS GET A 20% OFF 
ONE SINGLE ITEM MOBILE OFFER FOR IN-STORE 
OR ONLINE USE ON A FUTURE PURCHASE. 

Text MAG to 239663 

Message and data rates may apply. Mobile internet access required. 

Up to 8 msg/month. Text STOP to 239663 to cancel. 
http://www.bedbathandbeyond.com/tcp for Terms, Conditions, and Privacy. 


For locations nearest you visit bedbathandbeyond.com and click on Store Locator or call 1-800 GO BEYOND® (1-800 462-3966) 


CUT COUPON ALONG DOTTED LINE 




SOUTHERN JOURNAL 


RICK BRAGG is a Pulitzer Prize-winning writer 
and author of several best-selling books, including 
Ava’s Man and Jerry Lee Lewis: His Own Story. 


The Heat Monster 

Even modern air-conditioning can’t subdue the age-old sweltering of a Southern summer 



W hen I was a boy, when monsters were real, 

I would see it in the distance, hovering 
just above the hot, almost liquid blacktop. 
It had no form, just a thing shimmering, 
indistinct. Now I know it was the heat 
itself, distorting the very air. How odd, to 
see the heat. But when I was small, it was 
easy to see more in it than that. This was 
the creature that came in the worst of 
summer, the boiling eye of it. It was the 
stunted field, the cracked earth. It was the 

cloud in a white-hot sky that gave up no rain. Aristotle knew it, and the Romans, and 
then us, in the American South. That thing of glimmering heat from my imagination 
did not have a name, truly, but its season did. We called it the dog days. 

The Greeks and Romans believed Sirius, the brightest star in the constellation 
Ganis Major (Great Dog), ushered in an evil season in late summer, one that boiled seas 
and soured wine and sent people and livestock into fits. In that season, the Dog Star 
and our sun hung together in the heavens, one rising, one setting, which, they 
believed, produced more heat than the planet could stand. 

Now, of course, we 
know it is the tilt of the 
planet, closer to the 
sun, that brings the 
heat, but my grand- 
mother knew better. 

Ava Bundrum knew 
there were more things 
than heaven and earth, 
and spoke of the dog 
days the way she would 
any unnatural thing. 

She would motion me 
close, as if the clinging 
air were listening, wave 
a cardboard funeral 
home fan at me like she 
was giving me some 
kind of blessing, and 
tell me to stay out of 
the pasture, stay out 
of the woods. 

It was more than 
myth. Dogs went mad, 
or lay panting, glassy- 
eyed, and you could 
not rouse them to play. 

Food went bad in the 


dog bowls. Gats, though, did not seem to 
care. Gats don’t ever care. 

I can remember children crowded 
around a rattling box fan, as if it were 
telling them a story. I remember strong 
men going white as chalk, trying to catch 
their breath. 

Bulls went mad and tore through 
fences. Gows would not give milk, and 
when they did, it went sour, or tasted of 
sulfur or onions. Birds flew in the house, 
a bad omen; it meant someone was going 
to die. Ghickens perished in the coop. 
Rabies resurfaced, in foxes, usually, and 
men shot them from the porch. 

The gardens withered. You got either 
quick, violent storms or no rain at all. 
Mudholes vanished into pieces of hard 
clay, like someone had smashed a pot 
on the ground. Frogs 
perished, which made 
my grandmother sad; the 
more frogs, the healthier 
the land. (Everyone knew 
that.) Only the insects 
reveled. Flies and gnats 
swirled. Mosquitoes 
danced. And there was 
nowhere to hide. 

Air-conditioning 
was myth. We put a man 
on the moon before my 
family had a window 
unit. But when we did, 
when the air blew cool 
in August, it was like the 
mean season became 
myth itself, just another 
story, like the ones that 
old people told of the 
Depression. I guess I am 
the old people now. I 
think of the dog days 
when I see that glimmer 
on the distant asphalt, 
but when I get there, 
it is already gone. # 
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by RICK BRAGG ~ illustration by JACK UNRUH 


this is my 

SATURDAY MORNING... 

this is The Company Store 



1 5% off + 
free shipping* 

THECOMPANYSTORE.COM 


*Enter code SL82015 in your shopping cart. Shop with us online at 
thecompanystore.com/SL82015 or call 1-800-799-1399. Expires 9/24/15. 
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Room-to-room harmony now at Lowe's. 


Sixteen designer-inspired Color Collections that empower you to paint 
one roomn two, or the whole house with room-to-room harmony. 
Design expertise meets legendary quality, now at Lowe's, 






